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LETTER OF TRANSMITTAL 



U* S. Department of AaBiouLTUBB, 

Office of Experiment Stations, 

Washington^ D. 0., March 31j 1899. 

Sir : 1 have the honor to transmit herewith a tabnlaited summary of 
analyses made in the United States of materials used for the food of 
man, prepared by W. O. Atwater, Ph. D., and A. P. Bryant, M. S., under 
instructions from the Director of this Office. This compilation is a 
revision of an earlier bulletin of this Office bearing the same title. 
Since the first edition was published a large number of analyses of foods 
have been made in connection with the nutrition investigations con- 
ducted under the auspices of this Department. Other analyses have 
been reported by the experiment stations, as well as a large number 
by the Division of Chemistry of this Department. 

In the present publication it is the intention to give the maximum^ 
minimum, and average of all available analyses of American food prod- 
ucts up to January 1, 1899, with the exception of milk, butter, and other 
dairy products, and sugars. The number of analyses of such products 
is so great and the literature of the subject so large that a compilation 
of the results might appropriately form the subject of a special publi- 
cation. 

The literature of the subject has been thoroughly gone over, and the 
present compilation is based upon over 4,000 analyses. A considerable 
number of these were made by Professor Atwater and his associates, in 
Middletowii, Conn., and a large number by the Division of Chemistry 
of this Department. Especial credit is due Mr. E. D. Milner for 
assistance in compiling the results of analyses. 

As a necessary basis of this tabulation the individual analyses have 
been collated in detail. In many cases the number of analyses of a 
single product was considerable, and it is believed that the averages 
which are given in the tables may be advantageously used in comput- 
ing the composition of foods used in dietary studies, etc. In the pres- 
ent form this standard table of food analyses is more complete and 
satisfactory than any table which has preceded it, and its publication 
as a revision of Bulletin 28 of this Office is respectfully recommended. 

Eesx>ectfully, 

A. C. True, 

Hon. James Wilson, Director. 

Secretary of Agriculture. 
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THE CHEMICAL COMPOSITION OF AMERICAN 

FOOD MATERIALS. 



INTRODUCTION. 

Until aboat the year 1880 those who wished to know about the chemical 
composition and nutritive values of food materials were compelled to 
depend upon analyses of European products, and most of those analyses 
had been made in German laboratories. During the last two decades 
American investigations have accumulated and the results have been 
collated from time to time. Bulletin No. 28 of this Office, entitled The 
Chemical Composition of American Food Materials, and Issued in 
1896, gave minimum, maximum, and average figures from a compila- 
tion of the analyses of American food materials that were found on 
record up to July 1, 1895. Since that time the number of analyses of 
food materials has increased to such an extent that a revision of that 
bulletin -seems desirable. The present bulletin includes American 
analyses of materials used as food by man, which the compilers have 
found on record up to January 1, 1890. This table is intended to 
replace previous ones, and to serve as a standard of reference until 
it shall, in its turn, be replaced by a larger and more complete com- 
pilation. 

BBIBF HISTORY OF FOOD ANALYSIS. 

The first eflFective impulse to the systematic investigation of the 
chemistry of food was given by Liebig some fifty years ago. Nearly all 
of our definite knowledge of the chemical composition of food materials 
and their nutritive value, however, has accumulated within compara- 
tively a few years past. The earliest quantitative analyses of food 
materials which we have found are those of potatoes, reported by George 
Pearson in England in 1795.* In these Pearson estimated the propor- 
tions of water, starch, fibrous matter, extractive matters, and ash in 
kidney potatoes. He also recognized the presence of fat, acids, and 
sugar. In 1805 Einhoff ^ made somewhat similar analyses of potatoes 
and rye. In addition to the estimations made by Pearson, he attempted 
tbe separation of albumin. In the case of the potatoes he also deter- 

1 Report. Arts and Mannfactures, 3 (1795), pp. 383-400. 

•Gehlen's Nenes Jour. Ghem., 4 (X805), pp. 315, 455; 5 (1806), p. 131. 
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mined senreral of the constitaeDts of the ash. The earliest European 
analyses made in sucli ways as to render them comparable with those 
of to-day are perhaps those of milk reported by Peligot in 1836/ those of 
feeding stufls reported by Boussingault in 1836* and 1838,^ and those 
of milk reported by Boussingault and Le Bel in 1830.* The methods of 
analyses at that time were naturally imperfect. Then, and for some 
years afterwards, the chief stress was laid upon the proportions of car- 
bon and nitrogen, though efforts were made to determine the propor- 
tions of fats, carbohydrates, and nitrogenous compounds. Liebig and 
his followers — Playfair, Boeckman, and others — about 1840 and later, 
analyzed a considerable number of foods and feeding stuffs by methods 
more or less analogous to those now followed. Indeed, during the i)eriod 
from 1840 to 18G5, many more or less accurate analyses of foods and 
food products were made. Often the elementary composition was deter, 
mined, although many analyses are recorded in which the attempt was 
made to learn the proximate composition. The methods of determining 
inorganic compounds were more satisfactory than those for organic 
compounds, and the early literature reports many determinations of 
the ash constituents of foods and food products. 

Much interest attaches to American work of this nature. The earliest 
which we have found is the ash analysis of rice, rice flour, husk, etc., 
reported by C. U. Shephard.* He also reported ash analysis of Indian 
corn and sweet potatoes.^ In 1848 Salisbury published his prize essay 
entitled "Maize, or Indian corn."' This is a very comprehensive study 
of the corn plant. A large number of ash analyses of the grain and 
different parts of the plant are reported, as well as proximate analyses 
of different sorts of corn. The constituents determined were starch, 
sugar and extract, fiber, " matter obtainea from fiber by a weak solu- 
tion of potash," albumin, casein, zein, gluten, oil, dextrin or gum, and 
water. Although these analyses have been superseded by those made 
in recent years by more accurate methods, it is interesting to compare 
Salisbury's results with the results of later analyses. For instance, if 
the sum of the nitrogenous constituents and of the carbohydrates (sep- 
arately determined by Salisbury) are considered, the percentage com- 
position of ash-free Pennsylvania yellow dent corn is as follows : Water, 
10.2; protein, 9.4; fat, 3.7; and carbohydrates, 73.2. The corn was 
finely ground for analysis and the result may be fairly compared with 
that of unbolted corn meal (see p. 56). In 1848 and 1849 Beck^ reported 
the proximate composition of a large number of samples of wheat and 

'Ann. Cbim. et Phye., 2. ser., 62 (1836), p. 432. 
«Ibid., 63(1836),p. 225. 
8Ibid.,67(1838), p. 408. 
*Ibid., 71 (1839), p. 65. 

•Trans. New York State Agr. Soc, 1844, p. 343; Amer. Quart. Jour. Agr. and Sci , 
1 (1845), p. 122. 
«Amer. Qaart. Jour. Agr. and Sci., 1 (1845), p. 130. 
'Trans. New York State Agr. Soc, 1848, p. 67a 
«U. S. Patent Office Bpts., Agr., 1848, p. 245; 1849, p. 49. 



floar. The constituents determined were water, bran, gluten, starcli 
and glucose, dextrin, etc. 

In 1849 Emmons^ published a considerable number of analyses simi- 
lar to those made by Salisbury of oats, barley, millet, rye, corn, buck- 
wheat, and wheat. Emmons also reported analyses of tomatoes, car. 
rots, beets, parsnips, beans, squash, eggplant, potatoes, and sweet 
potatoes.^ Analyses of several sorts of cabbage and of cauliflower and 
turnip-rooted cabbage (kohl-rabi) made by Salisbury are quoted in 
Emmons's report.^ In 1857 Jackson * reported proximate analyses of 
several varieties of corn and of Chinese yam and potatoes. 

Much of this earlier work is interesting to-day, chiefly from a his 
torical standpoint. The analyses in most instances were very carefully 
made, but accurate methods of organic and analytical chemistry had 
not yet been developed. A great advance was possible when Henne- 
berg and his associates elaborated the so-called Weende method for 
proximate analysis. While this is based on earlier work, the methods 
were simplifled and systematized. It was not until this new method 
came into general use, about 1864, that any considerable number of 
chemists undertook a systematic study of food materials from the stand- 
point of their nutritive values. The Weende method has been used for 
over thirty years in Europe, America, and other countries. Individual 
investigators and associations of chemists have studied its details and 
devised ways by which it might be improved. Minor alterations have 
been adopted, and in several countries details have been agreed on ofQ< 
cially by organizations representing experiuient stations and Govern, 
ment officers charged with the responsibility of making analyses in the 
interests of the public. The methods followed in different countries 
agree so closely, that for the last twenty years it has been possible to 
accept analyses by chemists in different parts of the world and com- 
pare them one with another without hesitation. The first analyses made 
by these methods in the United States of which a record has been found 
were a series of analyses of Indian corn in 1869.^ Excepting the inves- 
tigations of Professor Storer, at the Bussey Institute, little work in this 
line was done until the establishment of the experiment stations. Since 
that time a large number of analyses have been made. Jenkins and 
Winton's Compilation of Analyses of American Feeding Stuffs includes 
analyses of grain and vegetables, and is reasonably complete up to 1891. 

Upward of 200 analyses of food fishes, oysters, etc., were published 
in the Report of the United States Commissioner of Fish and Fish* 
eries for 1888, and a much larger number of analyses of canned vege- 
tables, cereal products, etc., have been reported by the Division ot 

» Nat. Hist. New York, pt. 5, Agr., 2 (1849), p. 90. 
« Ibid., pp. 37, 55, 295. 
aibid., p. 248. 

*U. S. Patent Office Rpte., Agr., 1857, pp. 160-165. 

* On the proximate composition of several varieties of American maize, by W. O. 
At water, American Journal of Science and Arts, 47 (1869), No. 11, p. 352. 



10 

Chemistry of the Uuited States Department of Agriculture. Many 
analyses of animal and vegetable food materials have been made in 
connection with the nutrition investigations carried on under the direc- 
tion of this Office. In the compilation from which the figures in the 
present bulletin are taken the results of all these have been included, as 
well as the analyses, made by W. O. Atwater and associates, of some 500 
specimens of food materials at the instance of the World's Columbian 
Commission and not yet published in detail. Analyses of American food 
materials made in foreign countries and analyses of foreign food naate- 
rials made in this country have been included only in exceptional cases. 

In collating the material for the present compilation the results of 
over 1,000 unpublished analyses made in connection with the nutrition 
investigations conducted with the cooperation of the Storrs (Connecti- 
cut) Station and this Department at the chemical laboratory of Wes- 
leyan University have been included, as well as a number of unpublished 
analyses made by the Maine Station. 

Ko attempt has been made to collect all of the published analyses of 
milk, butter, and sugars. Such a task would be difficult, because of 
the large number of analyses made for inspection and otherwise and 
the number and diversity of the publications in which they are scat- 
tered. The figures given in the table on pages 54, 55, and 65 are esti- 
mates based upon the data conveniently at hand, and suffice to show 
the range of variation of the average composition. 

The following tabular statement shows the number of specimens of 
each of the several classes of foods included in this compilation. As a 
rule figures for the composition of the quarters and sides of meat were 
calculated from the composition and weight of the cuts making up the 
larger portion, and are not included in the estimate as direct analyses. 
The number of sides thus analyzed were, beef, 13; veal, C; lamb, 3; 
mutton, 32; i>ork, 11. 

Number of analyses of specimens of American foods included in the compilation from 
which the figures in the tables of composition of foods were obtained. 



Food materials. 



ANIMAL FOOD. 

Beef. 

Veal 

Lamb and mutton 

Pork 

Sausage 

Poultry and game 

Fish 

SheUfish i 

Cneese 

Condensed milk 

Miscellaneous 

Total animal-food materials 



Food and nutrition 


investigations. 


Atwater 


other 


and 


investiga- 


associates. 


tors. 


879 


148 


91 


16 


122 


9 


120 


40 


40 


6 


23 


28 


133 


10 


66 


6 


20 


17 


8 


U 


4 


1 


17 


16 


1.023 


311 



Division of 
Chemistry, 
U.S. De- 
partment 
of Agri- 
culture. 
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Number of analy$es of speotmena of American foods included in the compilation fro^Oi 
whidk the figures in the tahlea of oompoeition of foods were obtained — Continued. 





Food and nutrition 
investigations. 


Division of 
Chemistry, 
U. S. De- 
partment 
of Agri- 
oultnre. 


Miscel* 
laneous. 




Food materials. 


Atwater 

and 
associates. 


Other 
investiga- 
tors. 


TotaL 


YBQBTABLE FOOD. 

Floors, meals, etc. ; 

Barley, backwheat. com. and rye 


19 

18 

4 

9 

24 

67 

87 

4 


51 
29 
11 

34 

8 

87 

262 

10 


18 
7 
1 

16 

4 

112 

159 

22 


23 
11 
15 
15 

1 
59 


12 


106 


Oats - 


65 


Rice 


81 


Wheat Dreoarations, etc ................... 


74 


Macaroni and vermicelli 


32 


"Wheat flonrs 


315 


Bread, crackers, and nastry ................... 


508 


Safirars and starches 


48 






Total flonra. sncrara. etc ...... ..... 


222 


487 


334 


136 


1,179 






Vegetables: 

Beans and other le&rumes. ...... ........... 


21 

2 

14 

16 


45 
28 
34 
51 


152 

29 

3 

125 


10 

34 

203 

52 


228 


Roots 


93 


Potatoes and sweet notatoes 


254 


Other vefiretables • 


244 






Total vesetables 


53 


158 


309 


299 


819 






Froits 


19 

1 


82 

1 


16 



170 
59 


287 


Knts 


61 






Total fmits and nuts ................... 


20 


83 


16 


229 


348 






|iif iftAAllaneons. 


3 


21 





5 


29 








298 


749 


659 


666 


2,375 




Soups 


35 
4 


3 
8 







20 


38 


'M'li^oellaneons 


82 






T«tal TinnlassilSed ^...^.......r. ...<-..... 


89 


11 





20 


70 








1,860 


1,071 


755 


877 


4,068 





BXPLANATION OF TERMS. 

The terms used in reporting analyses of foods and feeding stuffs 
need some explanation. Some of these terms have a technical mean- 
ing which is well recognized and understood by scientists, although 
the dictionaries and similar books of reference hiave not yet included 
these uses in their definitions. In other cases the same word has been 
used by scientists in different ways. The more usual terms are defined 
and explained below in the sense in which they are employed in this 
bulletin and other publications of this Office. 



OOMPOSITION OF FOOD MATERIALS. 

Ordinary food materials, such as meat, fish, eggs, potatoes, wheat, 
etc., consist of: 

Be/use. — ^As the bones of meat and fish, shells of shellfish, skin of 
potatoes, bran of wheat, etc. 

Edible portion, — ^As the flesh of meat and fish, the white and yolk of 
eggs, wheat flour, etc. This edible portion consists of water (usually 
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incorporated in the tissue and not visible as snch), and natritive ingie> 
dients or nutrients. 

The principal kinds of nutritive ingredients are protein, fats, carbo* 
hydrates, and ash or mineral matters. 

The water and refuse of various foods and the salt of salted meat 
and fish are called nonnutrients. In comparing the values of differenl 
food materials for nourishment they are left out of account. 

Protein. — ^This term is used to include nominally the total nitrog- 
enous substance of animal and vegetable food diaterials, exclusive of 
the so-called nitrogenous fats. Actually it is employed, in common 
usage, to designate the product of the total nitrogen by an empirical 
fkctor, generally 6.25. 

This total nitrogenous substance consists of a great variety of chem- 
ical compounds, which are conveniently divided into two principal 
classes, proteids and nouproteids. 

The term proteid, as here employed, includes (1) the simple proteids, 
e. g., albuminoids, globulins, and their derivatives, such as acid and 
alkali albumins, coagulated proteids, proteoses, and peptones; (2) the 
so-called combined or compound proteids; and (3) the so-called gela- 
tinoids (sometimes called ^^glutinoids") which are characteristic of 
animal connective tissue. 

The term albuminoids has loug been used by European and Amer- 
ican chemists and physiologists as a collective designation for the sub- 
stances of the first two groups, though many apply it to all three of 
these groups. Of late a number of investigators aud writers have 
employed it as a special designation for compounds of the third class.* 

The term nonproteid is here used synonymously with nonalbuminoid, 
and includes nitrogenous animal and vegetable compounds of simpler 
constitution than the proteids. The most important animal compounds 
of this class are the so-called "nitrogenous extractives" of muscular 
and connective tissue, such as creatin, creatiniu, xanthin, hypoxanthin, 
aud allied cleavage products of tbe proteids. To some of these the 
term " meat bases" has been applied. The latter, with certain mineral 
salts (potassium phosphates, etc.), are the most important constituents 
of beef tea and many commercial "meat extracts." 

The nonproteid nitrogenous compounds in vegetable foods consist of 
amids and amido acids, of which asparagin and aspartic acid are 
familiar examples. 

The ideal method of analysis of food materials would involve quanti- 
tative determinations of the amounts of each of the several kinds or 
groups of nitrogenous compounds. This, however, is seldom attempted. 
The common practice is to multiply the percentage of nitrogen by the 
factor 6.25 and take the product as representing the total nitrogenous 



kjmn 



> U. S. Dept. AgT.^ Office of Experiment Stations Bnl. 65, p. lia 
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sabstanoe. ¥ot many materials, animal and vegetable, this factor 
would be nearly correct for ^he proteids, which contain, on the average, 
not far from 16 per cent of nitrogen, although the nitrogen content of 
th&individual proteids is quite varied. The variations in the nitrogen 
of the nonproteids are wider, and they contain, on the average, more 
than 16 per cent of nitrogen. It is evident, therefore, that the compu- 
tation of the total nitrogenous substance in this way is by no means 
correct. In the flesh of meats and fish, which contain very little of 
carbohydrates, the nitrogenous substance is frequently estimated by 
difference, i. e., by subtracting the ether extract and ash from the total 
water-free substance. While this method is not always correct, it is 
oftentimes more nearly so than the determination by use of the usual 
factor. 

The distinction between protein and proteids is thus very sharp. 
The latter are definite chemical compounds, while the former is an 
entirely arbitrary term used to designate a group which is commonly 
assumed to include all of the nitrogenous matter of the food except 
the nitrogenous fats. 

In the tables herewith the common usage is followed, by which the 
protein is given as estimated by factor, i. e., total nitrogen multiplied 
by 6.25. In the analyses of meats and fish, however, the figures for 
protein "by difterence'' are also given. Where the proteid and non- 
proteid nitrogenous matter have been estimated in a food material the 
proportions are indicated in a footnote. 

Fats. — Under fats is included the total ether extract. Familiar ex- 
amples of fat are fat of meat, fat of milk (butter), oil of corn, olive oil, 
etc. The ingredients of the '^ ether extract^ of animal and vegetable 
foods and feeding stuffs, which it is customary to group roughly as 
fats, include with the true fats various other substances, as fatty acids, 
lecithins (nitrogenous fats), and chlorophylls. 

Carbohydrates, — Carbohydrates are usually determined by difference. 
They include sugars, starches, cellulose, gums, woody fiber, etc. In 
many instances separate determinations of one or more of these groups 
have been made. The determinations of "fiber'' in vegetable foods, 
1. e., substances allied to carbohydrates but insoluble in dilute acid and 
alkali, and somewhat similar to woody fiber, are given in a separate 
column. The figures in parentheses in the crude-fiber column show 
the number of analyses in which the fiber was determined. The figures 
foi " total carbohydrates" include the fiber, as well as sugars, starches, 
etc. Where the sugars or starches have been determined separately 
footnotes are added giving the average results. 

Ash or mineral matters. — Under this head are included phosphates, 
sulphates, chlorids, and other salts of potassium, sodium, magnesium, 
and other metallic elements. Where analyses of the mineral matters 
have been found they are added in the form of footnotes. These results 
usually give the percentage composition of the ash as produced by 
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incineration rather than the proportions in which the diflbrent minenl 
ingredients occnr in the food material. 

Ftiel value. — ^By fuel valne is meant the nnmber of calories of heat 
equivalent to the energy which it is assumed the body woald be ftble 
to obtain from one ponnd of a given food material, provided the nntrientB 
of the latter were completely digested. The ftiel values of the different 
food materials are calculated by use of the factors of Bnbner, whicb 
allow 4.1 calories for a gram of protein, the same for a gram of carbo- 
hydrates, and 9.3 calories -per gram of fats. These amounts correspond 
to 18.6 calories of energy for each hundredth of a pound of protein and 
of carbohydrates, and 42.2 calories for each hundredth of a pound of 
fat in the given food material. In the following table the fuel value 
per pound has been calculated by use of these factors. In these calcn- 
lations the values of protein by factor have been used in all cases with 
the exception of salt cod (p. 50) and hens' eggs (p. 53), in which the 
value of protein by difference was used. 

OUTS OP MEAT. 

The methods of cutting sides of beef, veal, mutton, and i)ork into 
parts, and the terms used for the different <^ cuts," as these pairts are 
commonly called, vary in different localities. The analyses here 
reported apply to cuts as indicated by the following diagrams. These 
show the positions of the different cuts, both in the live animal and in 
the dressed carcass as found in the markets. The lines of division 
between the different cuts will vary slightly, according to the usage of 
the local market, even where the general method of cutting is as here 
indicated. The names of the same cuts likewise vary in different parts 
of the countiy. 

The cuts of heef. — ^The general method of cutting up a side of beef is 
illustrated in fig. 1, which shows the relative position of the cuts in the 
animal and in a dressed side. The neck piece is frequently cut so as to 
include more of the chuck than is represented by the diagrams. The 
shoulder clod is usually cut without bone^ while the shoulder (not indi- 
cated in diagram) would include more or less of the shoulder blade 
and of the upper end of the fore shank. Shoulder steak is cut from 
the chuck. In many localities the plate is made to include all the parts 
of the fore quarter designated on the diagrams as brisket, cross-ribs, 
plate and navel, and different portions of the plate, as thus cut, are 
spoken of as the "brisket end of plate" and "navel end of plate.'' 
This part of the animal is largely used for corning. The ribs are 
frequently divided into first, second, and third cuts, the latter lying 
nearest the chuck and being slightly less desirable than the former. 
The chuck is sometimes subdivided in a similar manner, the third cut 
of the chuck being nearest the neck. The names applied to different 
portions of the loin vary considerably in different localities. The part 
nearest the ribs is frequently called "small end of loin" or ^< short 



steak." The other eod of the loin is called " hip sirloin " or " Birloin." 
Between the short and the airloiu is a, portion quite generally called 
the " tenderloin," for the reason that the real tendraloin, the very tender 




Bia. ]~-IHagramfi of onta of beef. 

strip of meat lying inside the loin, is found most fully developed in this 
out. Porterhouse steak is a term most frequently applied to either the 
short eteate or the tenderloiu. It is not uncommon to find the flank 
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ciit so as to include more of the loin than is indicated in the figQie8,ii 
which case the upper portion is called ^^ flank steak." The larger pari 
of the flank is, however, very frequently corned, as is also the casewitk 
the rump. In some markets the rump is cut so as to include a porta 
of the loin, which is then sold as ^^loimp steak." The portion of tke 
round on the inside of the leg is regarded as more tender than that 
ou the outside, and is frequently preferred to the latter. As the leg 
lies upon the butcher's table this inside of the round is usaally on the 
upper, or top, side, and is therefore called "top round." Occasional^ 
the plate is called the "rattle." 

The cuts of veal. — ^The method of cutting up a side of veal diffen 
considerably from that employed with beef. This is illustratcMl by fig. 
2, which shows the relative position of the cuts in the animal and 




1. Heck. 


6. Ribs. 


2. Chuck. 


7. Loin. 


3. Shoulder. 


8. Flank. 


4. Fore shank. 


9. Log. 


5. Breast. 


10. Hind shank. 




Fig. 2. — Diagrams of cuts of veal. 

in a dressed side. The chuck is much smaller in proportion, and fre- 
quently no distinction is made between the chuck and the neck. The 
chuck is often cut so as to include a considerable of the portion here 
designated as shoulder, following more nearly the method adopted for 
subdividing beef. The shoulder of veal as here indicated includes, 
besides the portion corresponding to the shoulder in beef, the larger 
part of what is here classed as chuck in the adult animal. The uuder 
part of the fore quarter, corresponding to the plate in the beef, is often 
designated as breast in the veal. The part of the veal corresponding 
to the rump of beef is here included with the loin, but is often cut to 
form part of the leg. In many localities the fore and hind shanks of 
veal are called the " knuckles.'' 

The cuts of lamb and mutton. — Fig. 3 shows the relative position of 
Che cuts in a dressed side of mutton or lamb and in a live animal. The 
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«nts in a side of lamb and mutton number bat six^ three in each quarter, 
^he chuck includes the ribs as far as the end of the shoulder blades, 
beyond which comes the loin. The flank is made to include all the under 
side of the animal. Some butchers, however, make a larger number of 
cuts in the fore quarter, including a portion of the cuts marked 'Uoin'^ 
and "chuck" in fig. 3, to make a cut designated as "rib," and a portion 
of the "flank" and "shoulder" to make a cut designated as "brisket." 
The term " chops " is ordinarily used to designate portions of either 
the loin, ribs, chuck or shoulder, which are either cut or "chopped'^ 
by the butcher into pieces suitable for frying or broiling. The chuct 
and ribs are sometimes called the " rack." 




1. Neck. 

2. Chuck. 

3. Shoulder. 

4. Flank. 

5. Loin. 

6. Leg. 



Fio. 3.^Diagram8 of oats of lamb and mutton. 




The cuts of porK — The method of cutting up a side of pork difiers 
considerably from that employed with other meats. A large portion of 
the carcass of a dressed pig consists of almost clear fat. This furnishes 
the cuts which are used for "salt pork" and bacon. Fig. 4 illustrates 
a common method of cutting up pork, showing the relative position of 
the cuts in the animal and in the dressed side. The cut designated as 
"back cut" is almost clear fat and is used for salting and pickling. The 
" middle cut" is the portion quite generally used for bacon and for " lean 
ends" salt pork. The belly is salted or pickled or may be made into 
sausages. 

Beneath the "back cut" are the ribs and loin, from which are 
obtained "spareribs," "chops," and roasting pieces, here designated 

26947— No. 28—06 2 
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by dotted lines. The hams and shonlders are more fregnently caied, 
but are also sold fresh as pork "steak." The tenderloin proper is a 
comparatively lean and very small strip of meat lying under the bonsB 
of the loin and usaally veighing a fraction of a poand. Some fat is 
usually trimmed off fl:om the hams and shoulders which is called " ham 
and shoulder fat" and is often used for sausages, etc. What is calltid 




"leaf lard," at least iu some localities, comes from the inside of the 
hack. It is the kidney £it. 

An stated above, cuts as shown in the diagrams herewith correspond 
to those of which analyses are reported in the table beyond, but do 
not attempt to show the difiereut methods of outtiug followed in 
markets in different parts of the United States, 
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Cksmloal oompoHHon qfAauHean food mofarfals-^ontiliiied. 
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CfeoKtooI aompotUton qf Anerioan/ood maiarioli — Continiied. 



FdihI materials. 



Annul. Food— Contlaaed. 

BIKP, CAKNID — conttnneil. 

Tb1Io,0][: 

Edible portloi] 

tTopuiiP, £roaDd, OB piirchjued: 

TDDnie. nliole, u purchsBed : 

l^rlpe. lu pnrchaaed : 

alaimllm\'/^V///^[V.'.'.'.'.'.'.'.'.'.'.' 

BBKF.COBNXD AMD PICKLKD. 

Srlaket; 

Krtiblaijorllon 

Ab parobBABiI 

Edible partlDD— 

Maiianim".'.!"!""!""!" 

MBiinmni!*.ll!"'"I.'I!i!ir 

Plate: 

Udible poitinn 

Ab purobosed 

^'ible portion— 

Minimum 

A™Ke ■ 

Mloimnm 

Mnsiiuum 

Bit™ fBmily IjteK 

Eillblepurtiuii 

Ab piiT^haied-.. ....._.. 

Mtnimnm , 

ffi^^inmmT. 

M»iinii.m 

Comed beef, ail aaalyaeB : 

Spieled beef, rolled, as parchnHed...., 

Edihie portion- 
Minimum 

Mmluium , 

Mintmuto 

Maiimiini 

Tripe, an purchnVo'd: ' 

liinimum 

Maiiiounl 
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CtwiioBi oomjMfiMoM o/ ^M«rla>tt/i(od matartate— ContiniMd. 
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dcMteol oOMfNMMM of Jmortoon /«od M«l«r{iil«— Cantlnaed. 
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Aniiul FoOD—CoDtlntred. 
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il 
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It.; 

ss 
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""'"AuTfi'portlon- 










^EffST. 








ia.3 
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if:J 

IS. 4 
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14.5 
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Edible portlDH— 
























iKdn.fal. "^ 

SdiblaporHoD— 
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Ab pure limed— 






Loin, all anolyBoa: 




toiE.w?th kidney: 




Eillble portion— 
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kdlblo pofilon— 






Ab piircbBBsd— 






'Edible portion— 
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Cft«M<aiI ooMpMUton of AmerioBM food motsrial*— Conttnned. 



Annul. FOOD— CoDtimwl. 

aii bin portion 

Afl purobmifid -" 

Rnmn: 

Kdibln portion 

Sh(ink"£r6: 

Edible parllon— 

Minlmoni 

Maiimiim 

As purcboBCd— 

Sbonk, hind, mediiUD ttA: 

Mbiimnm 

Maiiniiini 

AvorRgo. 

Aa pnrchiiBod- 

Mipironm 

Shank, bind, (It: 

Edible purtlon 

Sbauk, bind, allaBBljaBBV 

Afl Tiiij^buud -^,M.^-. ..,-.. 

BhoDblei'.leau: 

BdiblB portlBU- 

Maiinium "'.'.'.'-"-'.'-.'"- 1 ; ! 

A« ■^u'™?4d- 

asTiimuaiV^'.'.'."'".'.'.'.'.'.'.'.'.'. 

Sboiilderlndaank.'inediiun'ritt:' 

Edible portion— 

Minlranrn 

Mail.iiuni 

iiAiimnaV^"'.'.'.'.'.'.'.'.'.'.'.'.'.'.'. 

n^*^' 

"^IWe portion- 

MlnimuBi 

Msilmum 

Averuge 

"Eimnm" 

Hind ^■^;,^'J^k"°-"'"'---"^ 
E^ble porllon- 

Miulmuni 

Unnlmunj 

AverigB. 

^'1ES~ 

Bide, Willi kidney, fill, and taiiffw; 
Edible purtion— 

Minirunm 

Maiimnm 

Ab ^rc".Sd- 

Averuge.i!^!-^"""-"^"" 

26947— No. 2S-m 3 
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Chamioal aompoHUm o/^mwioan/ood MOin-ioI*— Continued. 
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'^&;SiSi, 








*^"Uii:rpoar' 








Bdlbla ponlon— 






.V™"? 




^"^^rzi^- ■ 
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iil 
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Leg. hind, medlamfat: 
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l«g, hind, fatT 
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ChMMlMil CMttwatHim a/ JtMrloM/ood iMiMrlal*— Contlnn«d. 



FMd Ii]*l«rtBl<. 



ii 



AlmiAL Food— CnntiDDed. 

Ota, -wlthont kldnej or tullow, metlluni 
Edible nor! Ion - 

Mlnlnn™ 



Hulmum... 
^<uliniini~. 



il kidney orUllDw.illwialyiea: ! 



Loin, trva Tat nmovi 

tI«:lt.nii9diuiDrat: 

Kdlble nortlon- 

Ulnimnm.. 

Am pDrDbBiiBd— 
Wtolmum.. 
Hiiilinnm.. 

Heok, very ttt: 
Edible portlcm . 

Aa purohiaed.. 

Nwk, dlsnalyHW; 

Edible portion . 



lKiulder!'ia«dliim'li 
Edible portiOD- 



Li pDrabasad-' 
lUntiDtim .... 



EdtbiB porlioa... 

AapuTcbsaed... 

Iionlder, very Ait! 

Bdiblo portion... 



Mibia portlon- 



Aa parchased- 
lAinimnin 
Uaxlmani 



Chemieal cotnpotUioit of Anurkan feed m 



Tood materials. 



'^l^nimuiu 

Mailmnm 

■iverage 

Untton. Ief!iwi9t,ed<li 

MlDliuum 

Hsiiniani 

Htuut. aa pnrcbased: 



Liver, as tmroband i 



nilim. n« nuru> 
MlDininm .. 



!t!: 



:ftJ, 



' J?!6 



Chuck ribs and ghonlder; 



,a porchnsed— 
Uiuimnm .. 
MailmurD . . 



Oiemieat eampeMUm of Amtiif^m ftKi wolvrtelt— Contlnoed. 



AmuAi. FooD-'CoDlliiaed. 



^^dibl. 



Ah pnrehMBd — 



&am, frnb.Died 
BdlblepunJi 






^ble partion— 
HiDlmum... 
UuImQm... 

As panfaaHd— 
UlDliDijni ... 



[Hd, nMh.KreraEean BDitlysea; 

Edible portion 

As porohuod 

[un^freah, vlaiblB fat largBly removed... 



HeaaobeeaB: 

Edible portiun— 
Ulnimam 

Aa pDrchaaEHl 

Ii<riD (obops), leBJI ; 

Bdibia portion 

AsparohitBnl 

Loin {obapB), uediniu fa 

Edible portion— c 



ATeraM..., 



Aa paccliiSed— 

Wnimnm.. 
Hsilmum.. 



•i 



■Serensamplaacont^DedaniTeraKeoflBcithin O.SZ. gfliatinoida 
bOne Muople ooDlained leolthiD 0,l£ gelatlDoIds O.B, Mid " fleab -. 
(Ej^ht aaniylea contained mi ftvenga of leoltbln <l.m> B^IMkoQida 



DA and "fleah baaea 1.28 per o« 
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CkamteaJ eompoitUcn of American fOoi maltrtdla- -ContJnned. 
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n.k &.i 
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iIIllKlitu.IDple9iMintaiDedaDBTera)[eoriei 
> Eight Mmplea oontained Ml average of le 



O.Si,gelatinoid«0.|,M 

0,21, platinoids O.A, ai 
0.18, gelBtlaulds 0.6, ai 



CftMNiooI oMiyMallfoK of Amaricam foai wtattrta I^~ Contoinad. 



Foud matedals. 



AxiiUL POOD — Cud 



Minimum.. 
Maiimom... 



.9 nnrubased — 
llinisiuai.. 



EtUhia purUon- 
MlnimiiDi . 
Ufuimuu. 



dlbfi uorllDn— 
UlDimDm .. 

Uailnitun.. 



MHilDiam. 
Average .. 
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70.8 
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4.5 
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Sf-? 


— -■ 
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as. 3 

S9.7 


::::; 


.B 
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17.0 
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!! 



OaU. 
8,740 
3,8S5 
8,780 



3,060 

2,570 
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uiiplea eonUlned an 



Chaoiioal oomptui^im of ^awrfoo* Jooi VMieriaXt — ContiBned. 



FooJ niatsrlalB. 



AKiJiiL Food— Cootlnuei 

JIuii.ii>doked.iiiedluia&.t; 
Edible pDrUou— 

MInlniuB. , 

Mfliiiuuni 

A» purcliased— 

Miulniam 

Mnilronm 

Avrmee 

Ham. Bmuked.Tat: 
EdiUlu partloD— 

Mmlionoi 

As pnnslissad— 

MlDlmnm 

MaxiniuiD 

Hsm.BmokBd.auVniii-Mi": 

Edible portlDB 

ABpurcbssed 

Huual[ln,Hfl porchued 

Ham, amoked. boiled, u pnrcbBUd 

Minlmmn 

Uaiimum 

Hani, amaked, fried. HI poTCbBsed ., 

Edible partioD— 

Mluimum 

Mailuum 

AapnwhMcd- 

Siuiuniin 

Baci.lnneVeo''u.1aiDked:" 

Edibk poFlioD— 

Mitilmi™ 

Maiiuium 

Ab purchased— 

Mialmiiui 

Maiinmm 

Bbouldcr, BuiDktd, medlmu fut: 
KdlbtB punlon— 

MlniniHiii 

Uazimuai... 

As purcbased — 

^iaiiuiiDi 

Uaiionim^.--- 

Average 

SbouldtT. siuoked. fat: 
Edible purtlgb— 

Miuimiim 

Manimnm 

AveragH 

" SSi^linumT. 

Sbeiilder. amnSed, al'l aiiaiyBeB: 
Edible pi)rtiun 

Pin' toneueei pickled: 
^BdiblaportiM.- 

Ulnlmiini 

MMlmum 



S.KX) 
B,19G 



Ckntfool oompatlSm of ^nwrloiiH food maieHdU — Contliined. 



AniMii. Food— ContlDiied. 

Pigs' touguBg, pickled- Cnntlnneil. 
Aa purcbased — 

Miolmpm 

MBiiniuid , 

PlgHTe«yp"te 

Edible portion- 
Minimum ^^ill^IV.'.'.III^ir.l 

An parohued — 

Uinimum 

Dry-nlted backsi 

EdihlB portion— 

MluliDuni 

Miiimiiin 

Tdialmam 

Mailmnni 

UrT-aallodbelfiHa; 
Edilile iwrUon- 

Minimam 

^i"ii^(qT. 

lUiimum 

Sill pork, clear fut, aa pnrcbuedt 

aaiinmm'.y//^'"/.'.'.'.'.'.'.'.'.'.'.'.'.'. 

Baltuorli.lftiin enda: 
Edible porllan— 

Mlnlmnni 

Maximnm 

Am porohued — 

Minimoni 

ATernga. . ." ! " 1 1" " " "I." 

Buon.aniDkeirieaii: 
Edible portion- 

Minimum , 

MniimDDi 

Average 

Afl purchaaed- 

iiininiuiii 

Mftilnram 

Avernge 

SaoDD, amiiktif iDBdlam Ikt ; 
Edible purlioii— 

liKiimmay/^y/.'.'.'.'.'.'.'.'.'.'.'.'.. 

Aa parchaud— 

Minimum 

Mnximuni 

BMHtn. amokecT nil an^fies; 

£lba, cooknli oapLtrehnaBd........... 

Brawn, boara' bmlna, aa purohiued : 



Ok«mi«at ooinpotiHim of American food mafertoE*— Contlnaed, 
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It 

K 
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II 

M.B 
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S0.6 

Is 
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S! 
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P.a. 

19.0 

S:l 

S4.1 
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11- 1 

23.4 
19.7 

4tO 
40.4 

26,0 
1B.8 

37.3 
38. fi 

27.2 
2t.S 

se.2 
*4;a 

32. B 

Is 


P.ct. 

0.2 

;i 

2.4 
8.8 

a. 4 

3.3 


P. a. 

Ii 

2.S 

Sis 

J! 

il 

i.a 

11 

7.6 

ell 

4.0 
8.0 
1.0 

11 
!:S 

!;! 

7.0 

B.4 
M 

7.3 
7.7 
B.A 

4.4 


CaU. 






HJ'O^ikkp^bkiii; 


1,8*0 




si ?■; 










25.* 

leio 

11 

isla 

39. D 
27.9 

It 8 
20.4 

S! 

i 

24.1 

41. B 
22.1 

23. S 

£J 

Si 

28,0 


U.3 
17. S 

15.0 

14. S 

is.a 

11.4 
M.J 

r. 

It.S 


^^ 




Buiquel : 








-'^ffiffi-- 












Ab piirchflaed— 


' 
















siSS 


Awikfnrl, aa ponihued: 










^"'•Sfiru™ 








^-afcol. 








Torkjj^pur«ha«d: 


1,485 






Pork HBUBBge meat, sa pnruhajiad 

EdtkleporlioD— 


l'.8^ 
1,880 

«,iro 






Aspurubueil^ 




/■fi?? 




.,J 


Edihie porlion— 


2,280 










A. ^httflii- 


,7, 


41. S 


•iir 


1.216 






■.ISO 












SiiloBii«.Ilallan,ii9piirci.flfleci 







luei the enm or tbe i 



entagea of water, pn)t«tn. rat, and asb in saueaRe does sot in 
iHiiiDatfid AS oarbouydratea. There are, boweTer, no leefa ab 
larly eocreot to give au valae for carbobydratea. 



ChamioiUoompotUio»(ifAm«rioa»/oodiitateHal*—ContlaiMi. 





4 


1 


i 


Protolii. 


i 


s . 


1 


g , 


roodmaUtrlBla. 


i 




1' 


Akimal Food— Don dnoed. 


1 

1 

3 
S 

! 

4 
H 

1 

1 

8 
I 

1 

1 

I 
1 


iii's' 

'it 
41. a 

ia.0 

42.7 
M.9 

ii'.o 

17.1 

aa.; 

io!*" 
"t.'t' 


11 

M 

S:i 
if 

45;i 

411. Y 
38. G 

II 

41.1 

4<.7 

TO. a 


91 ;6 

lais 

19.9 

ll.fi 
I3.I 

iiii 

ia.8 

55:! 


d.J 

wis 

;!! 

ii:8 

ill 

so.e 

Is 

11.1 

17.'* 

n.i 


1! 

31.fi 

ti 

Li 

li 

M 

23.9 

U 
.a 

S| 

'.i 

iSJ 
SI 


"o'e 
ii 

2.4 


3.8 

a.i 

2.0 
LB 

1.0 

'.J 

.3 
LI 

:? 

.7 

^6 
1.4 

lis 

1.0 

1.7 

LB 
1.1 

La 

2.6 
2.7 


doll. 
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'^'"^i&^^ll. 




Air,.iaKB 

A.por„l,«««i_ 


UI 










Kolble porKou— 
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i-fS 




■**,!"£- 












■"SS- 






1,37» 


















^"S J!^? 






MIS 




T»rkey Keaili,aaiinrc!it«Mid 


SB.a 

fla.1 

Kl 

5a,i> 

46.9 
47.4 


2!i.a 

Vil 

II 

SO. 7 


S!? 


C*t>in>: 








Capon, with stuffing: 
















TnrfceT, roiul. llgb t and dark m«at Rod Mat[- 




Cblclcen, snodnicli. aa porcliaei^ - 


}-r 






QaalLupuruliued 


7^ 
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Citmieal eompoiMim of Awu»i«a% food m^eriali — Conttimed. 



II- 



AsiHAL Food— Con 



Am pnrcbmaed— 

^Initnnn. .... 

Edible portion— 
Miniimim.... 
Maximum.... 

Aq porch Bitwl— 
Utoitniim .... 



(F.Oll, Bulphuric anhrdrid (SO,), utl c'. 
Ffioaphorie aahydria 



rtlhfith. 





"•■■«"""■ 


SulpbutioMbydrid. 


Cbtorln. 


BludofflBh- 


Number 

"mina- 
tions. 


Avon 


«. 


Nninber 


— 


SKS: 


Averags. 






Per™ 




PtrcaU. 




Per«M. 




^ 


I 


o.ro 

:48 










E2 

61 
47 

i 

I 

SI 
69 

4G 
61 








1 






























1 
1 
1 
1 
1 


.49 
.6B 

■i 

:« 

.40 

:6a 

.4B 

:» 

.4S 

:4i 
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Cktimieal ampoHtieu ^ Avttriean food imaleHaU — ContitiDed. 



Animai. Food— ConMnned. 

nBK, KBEBH— ooD tinned. 

BB«8,Btr]piid, whole: 
Bdlblo ponl'iD— 

Minimum 

Maiimnm 

ArerBKe 

Ab parahaud— 

Mlmmum 

Maximum 

Ba«b, atritied.tmtr^lfl removed, as piirchaBfld- 
Bl>ckfis1],wliols: 

ill^mam~. 

Mnilninm 

Ab pnrchased— 

Miiilmum 

BlackSBh. sntralUreDiDTad.anpuniliiuiHl. 

Minimum 

MBiiramn 

Kneash. enlrai'ls mmoTed; 

Edible portion 

BnB^Ia fiHb, eadalis remavedi 

Edible portlou 

ABparohoaed --... ^ 

Botter-BBh, whole: 

EdtbLu uurtion 

ABDurohMed 

CltflBli: 

EdlblB portion 

Ab purqhMed 

Clfiwe, whole: 

Edible portion— 

Maiimnm.'.'*.'"!''*!.''"*""*"" 

ABpnrobued 

CUooe, entrails remored, »■ pnTchaead ; 

Minimum 

Miilnram 

Average • 

Cod, v bole: 

Edible portion— 

Minimom 

Maiininm 

Aa pnrcbaaed — 

lIlnlniDn) 

Cod.dreBBed, BBpatobaaed; 

Uiuimiua 

Maximum 

Ood. aectJonii, eiUble p<nrtiau: 

Minimum 

fedible portion 

Cask, antraila removed: 

Edible portion 

ABpumbanBd 

ESels, aiut waler, bead, aktn, nod entrails i 

Minimum 

Maiimnm 

AVBTBge - 



9 1 11.8 18,8 JS> 



47 

d imm l aa l ooMpoaWoN <tf Americam food Malarial*— Continoed, 



Food msterlBls. 



Bel, aaJt vater^ liead, slcLn. and aotnillH re- 

XloDDdfr. whole; 
Edible iiuTtlun— 

Minimum 

MaiimQin 

Avenge, 

An puroUBsaa — 

iliniinnra 

flminder, eutndls rmaovei, u ponhued... 
Haddoot, entrailBTemoTBd: 
EdlUe portion— 

MiIim^m'.v^v^'/^v/^'.v^v/".'.'.'.'.'. 

SBko. eslridlB remored : 

Bdlble portion 

ABparahaud 

^Ulbnt, alaalu or Hctlona i 
Edible portion— 

Miulrnam 

Mailniuni 

Aa liTch^frf"' 

Maiini am '. '.'.'. '. '. '. '. '. - '.'.'.'. '. '. '.'.'. '.'. '. '.'. '.'.'. '. 

HerriDe, whole: 
Edfblo portion— 

vazim\ml'"^'///"^"v///^y/.'.'".'.'. 

Aa piirobued— 

liaI3mam'.'.'.v^'.'.v^v^'.'^"v^"'.'.l'. 

£tnEaitli,wb^u: 

Edibloportlon 

Aa poioliased 

lamprey, whole : 

Bdlble portion 

Aapiirahued 

Uackeie], vhole: 

Edible portion— 

Aa ■^"h^^-^"' ■"*'■"■'■"■'"■■" 

Wmimom 

Mailmam 

ATBrage 

Haokecel. eDtnUa remoTed, Ha pnrobiued 

l[DUat.iTbala: 

Bdalepoitlan 

Ah purchued 

HaakeUaaeB, whole: 

BdiUe portion 

AapnrebABed-*. - -. 

Feiab.wbiW. whole; 
Edible portlon- 

Hluimom 

Maxdmum 



CSoiiaal eamp Mitt am «ifAmeTiem»/0#d aMta-Mv—C-oatimMd. 



AhouL FooD—CoDtJnDed. 



ii 



Fenli, vliite. wlmlD-Contiiiaed. 

PBTDh, nlk« (iTBll-med plKe) : 

Edible poTtton 

AspnTobusd ■>.... 

P«cch,T«tli>ir, Kiwi*: 
MUUspomoD— 

Mi£tannm 

Aapnr^iued 

Penh, yelloir. dnssed, 4b pnrch— ed 

PlokcnLiilk*, whole: 

BdUeparUaD- 

Aa puEchMeA— 

Minimum 

Hnzimum.. ■ 

Piclierel.piko, entrails remDved.iapnrolULiea. 
Vlka. gray, vbo\e: 

Edtblo purtion 

PollMtdreesed: 

EdlbJe portion 

PonijL''o!wh"ei 

BUiblB portion— 

Minitunm 

Maiimuni 

'EiDmrn" 

Porgy.Hbole: 

Edible portion — 

Minim am 

ATomge '..'..'...'... 

^paTchoied— 

^fnlmam 

Ukiimiun 

Bed cTonper. entniUs ramoredi 
Sdlble portion— 

Mlnlmmn , 

Hulunm 

A* pnrohaaed— 

MIuimaD) 

Mailmnm 

Bed mapper, vbole: 
Edible porOoD— 

Hlnimnm 

UoiiiDam 

AspDT^iued— 

^Inimam 

Bed anapper, entr^ snd Kiiis remorei 

Edllile portden— 

Hiclmnm 



•S 



CT w i lr al oomiwaiHoa o/Amertoanfood mafoHalt — Conttnaed. 






Akihai. Food— Con llDQed. 

EalDioit. n-liole— ContlDoed. 

Minlnmoi 

MoilniuDi 

Salmon, entrallfl rBmoved, aa pnrchHiei 

MiDiiDDin 

MMitnuio 

SBlninn. landlocked, nhole. apsDt : 
Edible portEon— 

Minimum 

Maximum 

As pnrchaaed— 

Minimum 

Mlximnm 

Balmim.Calirarni&'uilinioT'iectionsV' 
Edible ptntion— 

MAXiiuam"!'/.'.'.'.'.'.".'.'.'.'.'.'.'.'.'. 
ArcraRB 

Bhud.wholu: 

Edible pDrtlon— 

Miilimum 

Maiimiun 

AvoroRO.^. 

^Jnimam 

Muimum 

6bBd, roB, sa purcfuifld. ._,..___._..... 
EjZwBpahcod, whole : 
Edible portdon — 

Minimum 

Mulmom 

Ab introluaed 

Bheepflbead. entiKllfl removed, upurcli 
UkAta, lob« of body; 

BdibloporOon 

Ah pnrabafled 

Smelt, whole 1 

Sdlble partlaD— 

Mlnlmnm 

A4 pnrohaaed— 

Spanlalmiuikenl, whole: 

Edible poitloD - 

Aepnrohaeed 

Sturgeon, Antflrier sectloniL 

Alible portion 

AapoTolueed 

Tomcod, whole: 

Bdlble porUon 

Aaparebued 

bout. Drank, whole: 

Edible pmrMon— 

As pnrchufld— 

TJtnimum 

Muimnm 

ATorago 

26947— No. 2S-~m i 



\tii 



Si - 



\u 



BO 

CKbmImI OMijMMlHiMi of AmeriM» fooi maU H a U Conttniiad. 





e1 
a 

a 

1 

1 

i 
1 

a 

s 


1 


I 


PnXebi. 


1 


)i 


1 


1 




1 

In 


Is 

Is 


Abqui, Food— Continned. 
nan. FaESR-oiB tinned. 

'''aissi": 


i' 


10.8 

30.0 

.tl 
n.-» 

6S.S 
32.5 

4b. 2 
63.5 

gs 

J0.0 

40.6 
40.S 


13.8 

.!:! 

S.I 

'I:S 
gl 

JS.8 
S3.? 

If 

ia.s 


SI 
■a 

SI. I 


J-.** 

8.1 
10.S 

e.i 

I:S 

'.< 
.8 


i-.rf. 


1.2 

.« 

.« 
.6 

':f 

1.2 
1.0 

1.2 

31.4 

IB. 4 


ttaln. 










Aa pnrubased— 












Toifaot: 




























Bpuillboaekerol, LroUedi 


. 


















^^f^t^- 















OA oonsiderBble Dnniber of dBt«TinliiMlinu of phoiiphonia. Balphnr. uid cblorln bava 
the flaab of pmnneiL and Mnned flab. Tbeae are m^nivlerl In tbe fallDWins table Id tc 
phorlo anbvdrid {lV>i)- «ulpliarle aabydrid (80^, aud cblucin (CD, and la peroentanf 
WB(ght of ''edible porllon" or fleah: 

FlutphoTU ankj/itid, ttiiphurit onAmfrid. and eMorin in lampla nfpntenrd and « 





"-«?""■ 


Snlpburie anhy. 


Chlorto. 


ElDdorilab. 


lennlaa- 

UODI. 


— 


Mnmber 
ofde. 

tern] Ida- 
tloite. 


.„„,. 


Nomber 


Avange. 


Cod.**]t 

gab'^t^JTk'ir.:::::::::::::::;::::: 




Par MM. 

":!S 
1 


i 

1 


'.es 

■fi 


a 


Par ant 

its 
















_. .. 







brt is obwrrablH thai 
ftotor, Thn forniarvali 
(DalTilae |>or iiiiiind. 

oTwoaamploaaToragii 



Ckemieal eompotitiott vf Jnttiioatt food Material* — CoDtluned, 




OKemloal eompotitUm of AnaHoan food ntaterialt — OontlDned, 



¥ 



ADIHAT. Food — Contlaaed, 

MIBSERVKD ASI> CANNED— dODUDned. 



unuoy, Bn porohaaBd 

nmii-r. BUDiii-il tu OIL EuMla: 

Edible portion 

Aa iiunltasod 



■n- 



:dib^ portion— 
Minimum .. 

ATorsgB-.. 

illnimamT. 
MaiJmnm.. 



bBpuichBAed— 
Mnlmum ... 



ClBiiia,rouiid, fn BbeU: 

Edible portion 

As purchased .._. ..._ 

ClAma, round, removed bom 



m 



Si 



&t 



m 






■ and Biilphur hmTobeen made in tbet 













PhosphoHo anhy 




Klndoraeh. 




■irr 

temiinif 
Uoiu. 


.,^ 


tiou. 


.™. 




1 
1 


PtrtaU. 


■| 


Pfl-gml. 






98 







































CkeaOeal oom,poM«» ofAtkertem food i>at«-tal»— CimUlHiecL 



Food materiBla. 



Annul. Food— GontiDaed. 



1^ 



^■■SEl 



[ 4? 



Bdlbte portion— 
Maxim™!"" 



'" 5jSm 



.. SS.B 

) 10.1 



JHllopt!^ 



BIlELLnaB, v 



31.3 i 



0;Btera, aa pacFtiBsedr 



Shrimp, H pocotuiMd .. 



OUT bed 

buboen 
^Ave^ 



correct for egga. The i 



64 



food wtoriafa -Oon'MlH 





it 


1 


1 


Protein. 


i 


*J 


1 


%■ 




3 


fi 




AnoiAL FooD-^CoDUnaed. 


H 


P.*t 


iil 

«:* 

^.« 

K.2 

13:! 

3l!4 

Si 

00.2 
M.i 


U.O 

ill 

'is;*' 

24.3 

1!7,T 
ZS.B 

S! 

■36: i' 

1S.1 
Z3.a 


'is. a 
■ilr 




P.ot 


a.0 

.7 

rJ 

3.2 

li 

2.5 
%A 
4.S 

S:! 

2.3 


Oaii. 




4.B 

82.2 
S4.4 
SS.I 

85. 

80. 

u. 

ra. 

». 

,;] 

ii! 

us 
«■> 

41LT 

at, 4 

22.3 
32. S 


■■4.'8' 

Al.'o' 
4:1 

is 

4.0 
1.4 

.2 








^'"^^t^'^'i 






i.m 




DilBV FHODCOTH, KW. 


3,Nt 








Chetae. Auioricuo, pals, Hsporchaaedd 

Cheece. Aiaeiivmi. red, ns pucthiwed/ 


1 

1 

1 

1 

as 
zt 

1 
3 




3, 031 




3 


















""■Eir'"""*^' 


2,W 




h" 




■"-sriS'^'" -"'"•'"• 


1,T» 




Obama, imitation full creun, Ohio, u pur- 


I,™ 


CbMae,li]>lUttoi>o1dEng11<b,iuipiiiohuedn. 


fS 












i;fiio 



a The uh of the whites of T3 eggs co 



tTbewliof thu voliuof 73 eg^oont^ed 57.2 perixatphaspboiio ftubydrld. 
«The areragea nven tor batter, butcertuillE, oreara, aklmEoAd milk, and vbole 
from the mo9t relbble datA available, bat are not aveiagea of all analf aea. 



aCoBtais 
ftMlIk Bu 
iOne BBiu 
iContain 
I Contain 



wBTBanalfxed when t. 



impoaltiDa li u fiillami 



Vben 1 days old. wnMr 85.4jpni(ela 2i.O; fM SS.8, carbobydratea 3.B, and ash 3.3 per cent] wben 21 
days old, water S4. 7, protein 2!.T, Ait 30.0, earbohyaretea 2.1, and aah 3.0 per cent; vhen 3S days old. 
water 34.B, protein 2S.3, fat 30.7, oaitohydratea 0.7, and asb 4.4 percent. The avorage of 20 analyaM 
in which protein and oarbohydratea were determined by difference given! Water 2S.3, pnitein and 
•arbobydmea 38, fat32.7, and aah 4 percent. The average of 78 an alyhox In wblcb the oaibobydratea 
■nd aah were iletermlBed liy dlfibrenee Kives: Water 24.0, protein SS, fat 32.7. oarbohydntea and aah 
■ " ' carhohyciratea and aah wera 



The average of 78 an 

, Kives: Water 24.B, protein 

'Brage of 148 analyaea of greer ■■'■ ' ■■■-' 



.._.inedbydiHe.„. 
.ContalDed 1.17 pel 

^_jflOMiiyiieBTn Willi* ,.,.. 
,ngar (by dlAEireaoe) 13.0, fat Z7. 



a Contained 3. 51 
pThaa 
pntaln ai 



^vea: Water 33. protein 28.0, fat33,T, Dorbohydratea and aab 4.TperMi 

igar wetB not determined givM: Water 63.^ 



lanllo aoid 1.2, and aab 2.0 pi 



CAmloal tompotOtoit ^ Amnioan food moiarialt — CootlnnwL 



Food Diatellala. 



L Food— Cuotlsned. 



ise, iiiu-Uy BklDuneilinllk, u pnroliued ; 



Cbeoae, pineapple, a 



Cliaeae, RH^uefu] 



Minimi. 
Muimi 



Milk, conden 

MinimuL 

Muininm 

Milk-col^^Miansi 

UiDimum 



'oeUueal, u puniUued ; I 



'eeteneil, "cnpointed 



Oetatln.upurctiiij 
Minimom .... 

MailiDUni 

CBlTa.rDo^eUr, ai . 

liinglM*. UargMm, u parohased 

Spinal nuumii.ituTgeon, u purcbawd. . . 

urd« reOiud, Ba punhMfld 

Laid, unreQned, aa pnmhinpd i 

MinimaiD 

MMimom 

Tollon.r^nod.as pnrchiued 



oieoniu'gsiine. aa narobued 

Beef juiee,u3pQrchaaed 

a Tbree oheeeea were analyied 
When 1 ireek old, water 88.i pr 
old. TslBT 88,*, protrtn 36.3, fit . 
8T.T,Bnitelii 96, lat tt.T, cirbotaTdrnlei 

kKoT ' ' ' 



and S weekB old. Then 



Jheaveraffe compoaftion le ae folloWH: 

, protein S5. fill ao.csrbob.vdrglesS.B. sndMh 3.3 pBroiint: when 3 weeks 

.... , sv.ii viuiiohydrBteHfl.S^aDd aeh 3.i per cent. 

kKoraniplMeaDlunediiiaieraeeDr 2.1s per cent common salt. 

irfTimlahiiHf f ' inrr ~nt fflnnmim salt. 

itTwoMBpIeaoraitaiiiedankveraniof l.S pec cent cemniaa eelt. 

•0«d«tBMl.»pra«entaciinmoii aalC 

/TlMaTenCMttTanfiir butter, bnlternillk, cream, aklm milk, and whole milk areasaamed from tba 
WMtnliabla dmte aTaOable, but are not averages of all aaalTses, 

fOoutalDed,aatfae>TeiaKe,t.4 per cent caueeugAT and 0.7H per cent alcohoL Ask not raported, but 
■HUinvd fltHn BDrvpean analyaee. 

ASutOMl umplM oontalned, nn the average, 43.S per cent oaDe gnear. 

(AMonUDK to nuTlnglon and WoLl t)ie ash of cowi' mlllc oanlains, so the aTerage, EJD 2b.% 
]l%0 IM, OaO lU, P,C^ i\..2, and CI ie.3 per cent. 



CAmUooJ MmpoaUlM o/ Amertoan food vtatt H a h- CoaUaaaS. 



— 


r 

i 
i 

17 

fi 

3 
8 

14 

■>i 

7 

3 

1 

I 
s 

17 

'i 

S 

f 

1Q 

'1 


J 


1 




i 


1 


1 


1 

.5 

file 

.s 
ilo 

1.3 

lis 

"."7 

\ 

1.5 
z.a 


1 


Vbqktablk Food. 


p.*i. 


a. 8 
i«.d 

11.2 

,S;! 

11. U 
13.0 

as 

II 

as 

O.S 
lOJl 

la!* 
ma 

aIs 

7^S 


ill 

t.o 

■IJ 

i 

J;S 

M 

a.i 

g.D 
l.S 

a.i 

O.D 
0.0 

S.3 

».s 
a' a 

18.1 


"it 

1.5 

i";t 

ill 

f:l 

l.fl 

■';! 

y 

1:1 

as 

i;S 
li 

.a 
.2 

8.* 

0.0 


a 

T0.i 

7i.a 

?!:§ 

SU.4 
S4.S 

i 

7a.B 

l;s 

71.6 

76.* 
T9.fl 

7s:i 

]%% 

78.a 

77.3 
91.4 
79,0 

711.8 

03.8 

dj',6 


VnVo 


Oa 


Birley mesl and Houn 


1, 






""S?= ;: ::::":: 












^-"Sr"'' 


J 










VnrlDiLaudgruuto— 
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oATfrngBof Tl naal^teo of nam meal ueoi 
drat™ 6a. r; fiber l.», aud nail 1,+ i«r cent. nnJ 
M'lie asb ul 1 BBiupIo couUtueri U.1S5 per ce 


Dtp 


udder gives nator 15, protein 8.2, fkt 9.8, oaibe 
value l,U]0cal..rio9. 



uui iBau."™-'— 
■ TbeaghoClsBiu 
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ChemiiMkJ coa^fotUiv* Hf Aat. 



F«kl DuterialB- 
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1S.S 

'1;! 

7.B 
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1:1 
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WlHBit floor. Callrbmla floe : d 












Wbeat tluar, entire VheM : 












''"sSS?'"'^'''" 












WbiMU Hoar, Qr^iam: 












'™mL1S'"'"™""'^"^"°*''' . . 













e piepanttloDa miiii]vE«d 
aitlon Duly sllglitly fn)m 



mnpositloii'Diily sllglitly from tbe aieragu, 
i-Tho uh of E umplea oonlainBi an avurage of 
eKIoB float iaugeiTinalDlr as itruddor, aodvarle 

pin conlained ui average of P,0, 29,1. K,0 I2.a. C: 

contained uiaTeng* DfvraUln (NX S,29| 11,S, and 
<i1be Mh of 3 complete auuplea ooDtalued an avi 
<Tbe floun knalfEed iaclndeil IB vfirietjes or bn 

ifae aame bnad la as Hide aa that betweea tbe aren 

to in tba aih, vUoh of o 



ibl« nnmbur of brands, eaob of w 

US per cent pboaphorua. 
oonBiaerably In compnaitloa. Th. 
O 1. MgO 7,^ and 8U) 0.3 per cent. 



ID dUrerent aamplea of 



Clitmioal ooMpwlMoti of Amariean food BMt«HaI* — Ccmtiuiwd. 



- Foodmatortafe. 
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il 
1,! 
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Tbqbtuile Food— Contlnned. 

FLOUBB, MKAIJ, BTC.-CtHltinQed. 

Wheat flour, patent lolliir proceBS, bakers' 
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IS 
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10. S 
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ffil 
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t.e 

lo:? 
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1.0 
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Tole 
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(Vbeat Hour, paien'c roUer pro«M, lunily and 
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winter wfeatl'a 
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KO 
1.0 
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ii 


Si 
II 

IS.1 

II 

75.8 
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Wbeac flour, paUnt r^ar prooaaa, gruls nut 










1,6OT 


Wheat flour, puiii roito^ prooe«s, Kigh 




i;a60 




^isS"' 


























Averaee of all anaJf aea of blgh and mti' 

dinm^Tflaea and grade not, fndloated. . . 

Wbest Soar, pHteDt roller proows. low 


1,SM 










"'KisJr.': 












Winter wh<«t-. 












UnatBieuateil— / 












A'lauBlj-Bea.aversKB 


l;eSS 



albeashof 1 aamnle ooat^ned K^ 36.8, CaO S.T. UgO S.«, and 

proMlD (N xfl,2S) 11,4 nod pmtslda 10,3 par cent. 
A Tbe aab 0(1 Mmpto oonUined E,0 38.9, CaO 3.0, UgO 4.4, Tfi, 

umple protein OH x 9.16} 10.3 and proMda 10.3 per sent. 
fbo eab ot 1 auD^ aoDtalnedlM} 32^ Cab 4.G, MgO 9.3. aL 

protelii (X X <t.ZS) 14,1 and prot^da 134 per cent. 
dTbree aamplea oonlatneu an STenge of atarob TO.g, dextrin l.S, 
< Fonr aamplea oontalned an arsrage of staroh Tl.O, dextrin 1.3, — 
/Tbreeaaiuiil»«4ioillaiiwdaaaren^of alaroliTl.B, deiteln 3, and 



Tfi, 4S.3 per oent : 
43.1, sod SO, 0.3 per 
PA^-lp««nt. I 

ad angu, ete., l.B par 



CktmJMJ eompoMlon vfAmeriixmfiMi Ma(«rt(il>— Continii«d. 



a 11! 



Food mHterlidL 



Tboetabu Food— Continue- 

VLOUBS, HBllA KTC OODtlDUl 



;•-■?"■ 






Pkrolied and ion,ieA~o 



MlDlmnm ... 
Hailmani... 



All analyaes, BTeragD .. 
Wbeat prepanUmiB; 



Bpubetd 



. IB . 



I 10.9 



Broad, brown, aa puTahswd : 

MBiimnm""!;:""""":;:.';;:;; 

Bread, CBa«'iTa,aflparcha0»d 

«Thad'lhrantgnnpaor wbttat break Ikat foods contiln various brm 
M far at poadble aecotdlDg to tliDiLarlty in method of preparariun, T 
Aifbr 00)7 •licbtlj from the averue la percsDtue compOHitiaa. 

k Tba aah ^ I aampls aoDtalnedan average or 0.283 per oenc of pli» 
d Th* aali of 1 MmplB oonUined 0.1(>3 per sent of pboaphorua. 
dTbaaabatlMmplMDontalDed an avsrage of 0.il7 percent of phw 
•The MheflnmpleooDUlDeda.£M portent of phoapboniB. 
_«. „i J . . ._... ._ „a,^„of 0.& per emit of pheif 



yrha uh of 4 MmplM 
(Th* nh of 1 no^le t 



oontalned 0.238 per oe 



OkMBfaoI oompoMton of AnerietiM food materidU — Conthtned. 



Fond tDuterlola. 



Vkobtable Food— Cod(J 



Bread, onto Ooliimycake),iia parctaued: a 

li»\\maia\""'.'.'.'.'".'.'".'",'.VS.V".'. 

Bread, ryo, a4 puriibaaod : 

Minimimi. 

Moiinium 

Brpad,ryfsbtjiok, aapLiruhoBed 

Bmnd, ryu, wbole, as purchsBsd; 

MUdtdiim 

MaiJinum 

Bread, rvc and nbeat.aa nurcbiUEd 

Bread, wheat: 

■ B»DS. aa ptirchased 

llDbA, aurtoDt, aa pnraba«ed 

£iuiH,hot cross, aa porchaaed .._. 

Bane, saffar, as purvbosed: b 

MaicImumIl'.'.!li;;;!ll"l"'.'"II 

Olutan bread, an purcbMed— 

Minimum 

Marimom 

Grahora bread, u purobiued—d 

Minlmnm 

Average -- - 

Biseult. bomemude, aa purcbased — d 

Uiubnum 

Maximum - 

Blacnlt, Uuyiuid. as puroiuued— t 

TA»^mam''"JJ.'.'.'.".\\'.'.\\'.'.'.'.'.'.'. 

Blsoult. aodn, as parohaMd 

Soils, French. Baporcbaaed—/ 

Minimum 

Maibnum 

ATeragB 

Bolla,plalD.asBDrobaaed-~ . 

M&liunm.. 

Maximum 

Ho]ls,""^i'M pn'^hi^d";;.'," ! I " 
Holls, waler, aa purabaaed— 

Mlntaum 

MailmoDi 

Boils, all analyses, Ds purcbased 

Bolls, large cbeap, u pnrcbaaed 

Toasted bread, aa pnrubased— 

Wbite bread, tritcult^ aa pDrahii^— 

Minimum 

Maiiraam 

a Corn bread [lohnnyoake), made of Tr 
bOnBSAmpleoontBinedsugarT-9, doxt 
c Two samples canlalned an arerage i>l 
d Two samples oontalDsd an BTerasii ol 
tfOneaampwooDteined sugar !i,fi, deit 
/Oiwuii9laor~'-* — ' '"~" 



36.8 

meal mlied witli s 



or mUk or buttermilk, 
id starab M.S pec cent. 



iX, and sMrob 4S.A per oe 



CtenUeal eompoMion of Attterican food tnaierialt — Continned. 



Food ranleriBlB. 



VEaBTABLa Food — CDnttnueil. 

BAB AD, CRACK f3S, PABTEr, ETC CODlIn 



i 



1 Ite b read, cbMp grv\ 



ifi, aspnml 



White bread, crtsra. m purehasod— 



Muimam 

White brood, Diilli,HapurahBwd— 



I bnuLd, Noir EngUiid, u pur- 



MnximOD 



Vli^te bread. QDsker, as purchased— 
Mfliimnm ""'-"-" '--"-""-'!" 



White broad, spU t, a» pundiued— 
White bread^ Vioiiii's. w'purohuod— 



Vblte bread. sU aniafaes.u purabi 
Wlioie wboiit broad, OB pacchnBed— 



Zwieback, as Durchdeed — 



mdlSirent eradeaufUour. froi 



£bite bread from hIgh-erBdepBl«ntl 
"«u bnad from Tegnlw pa&mt del 

^JlabnwIfiDiabi&er'aBour 

")>™ btMd (MaloiT-gnde floor... 



n "-n- \ 



Ckemiottl ooMpotlUxm <ff Amerioan food WMterUil»~Contlim»A. 



Food niaterlab. 
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Teqbtiblb Food— Contlnned. 
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SI 
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04.1 
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CfMBi MMten. aa pumWid- 
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Graham craclien, aa punjiued— 
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OyiMrcnckenhaapiiratiwied— 
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Clumioal aompatUbm of Jn«ri(U<t /ood MoteHnl* — Conttnaea. 



.11 



TlOBTiaLB FooD—OontlDnei 



Diop «ke, >a punhiHd . . 

MlDimiim - 




SpoDsocua. H pimliuad— 

HaziDnini..... 

*B vttiytat, eiespt frait, u 

ti7SS.;.iv 

UolawH cooklM, u punliMedi 
Hlnlmom 




11 



a.; 91.0 Es.i 



1,79! 
(,7«> 



Cbmloal oompotltloA of Amtriean foitiL HMUriaU — CoDUnned. 



un 



Je.craain,flBpi 
Ulniumm.. 






ATBtaBO 

Plo, r»laln. « purcliaBBd.. 
Pie, Bqnosb. HB purctaucd 

Podding, ludlan ' ~ ■ 

Podding. rioB coe 






log, lAplwa, with BpplM, u puroliHBed.. 



Cand}-, ai pnrchoi 

Hooey. iMparfllis 

Minimum .... 



it, u purchooed. . . 
sapnrotaBBHl — 



a -iveragt contpotilKn ij ta 



Crr,t.™^aaAy '.'.'. 
MkrabmBlluwa.. 



2 looou sample. 
87.0 



■e Bam pie contained 

liie matcer {aUrcb 

Onesample'eontalned 
te.3 percent IoboId- 
bls matter (starch 



ftConlaineii all Hverage of cane BOgar 2.8 and reducing sugar 71,1 ._ 

rft« comiKisfd of aliout equal amounts of glucoao (fleilroae) and fruit sugar (levuloee). 
<) NltrogCDOus matter, probabi; doI proteidt. 



The reducing sugar 



a t m l Ml immrMUkMof AwmtenfMi Mtf«rUI»-CMitiiiiMd. 



^11 

I: 



n 
'I 

! 



TaGBTABLi Food— CioitiDned- 



gtsrab, UpiooB. u pOTcbMed: 



r, wAe or brown augur. ■Bpor^iaaad.. 
' nl ail 1 11. ■■ tuiiiiliaiml 
■(■r|inpi<i, ■■ pnrabned : 




I TwetAblu M potatofiB, aqnuh, beat*, etc., liftre 4 oertaln amoont a 

m. JlbeamonntTiirieawittitliemethadofpnpuiDEthsTagstablsa, 

m for nAiae of v^gaUblM. fniita, eto., are uan 



CaUmatsd. Tbe flgnna eh 
Inatalf the aniaaiit of rerOi 

Mn one aaoiple. proMn (N X e.W| XS aodpi 

•TwoaamplM Bontotned as kTCnce af <Usi 
proMn (V X fl.ai) 1.B3 and proUida £n par enn. 

dCosUtnad proMn {N x «.»} T J and pratatda S.T per e«nt. 

■OiHiaarapleoantaliKdfraeMld<I.UL protein (If X II JS) l.T, and protelda 0. 

/The aah of 8 aUmplaa conlalDed an aTerage at OO t.i. K^j^ U^ S.l 



.. ,jie In tbeaefooda aa oraliiarll; propiind. 
In (N X 9M} XS aodprMdda l.S per oent. 

_ ..._. . . ^^ j^ miM, Thne ai 



ir Inedible material. aUn, 
and can not be eoourately 
mad to repieaent appno- 



Fe,O,0.: 



n aamplM oonb^ted m 

-No. as— 06 & 



i.]^9.«,lle,0ia.s. 



(K X B.») 1.6, and pi 



CA«m{eaI eoaipoHtloN of American food moleHalt— Contliraed. 



rood matcrisU. 



fc 



Hi 
ill 



TWJETABI^ Foo 



Eifibtapo 



CabbORe, cnrly, as pn 
CabbnEe npruuta ; 
Edible porlian .. 

Carrptu, fresh ;6 



ted, edible purtloD... 



[irn, EreBn : i 
Edible porlioD— 



£ggpliuit, edible pordoD g 

Greenii, beet. cooElhI, as porebaaad . . 

Green H, dandelion, as piii-obaaed 

Qreems turtilp-eolad, u purebued : 



aTbeash of 2 SBiDpleB aont^ned ai 
percent. Five asm plea con Mined aae 

6 The Mb of 1 sample contained CaO : 
One aanipleooDtained protein (Nxe.ZS; 
B.a and ftult flDEBr 8 per cent. 

cOne Hiniple ^lalped free sold O.S, 

/One aample contained 0. 

oConUlned free acid U.Ol, f 
ATne eamplee contained on 



.. Bl.l 



2.0 



3,E?bs3. 



i^. lfa,0 4rS, and K,0 OLt 



t tne acid. Twc 



Na^l.4.andF)hO,aJ 

iruuiL. line aample oontuned a 

and protelda 1 pet cent. 

elda 3.2 per cent, 
intalned tm aTe»BB o 

^£&) S and pfoMUa i.b pec oant. 



Ckemieal ooB^oAHtm afAmeHiia»/«od materMt~ContiaaeA. 



FoodmateirlalB. 



Bdtble portii 

I«nlilH.iiriecl,iu' 
Uinliunm ... 

Bdiblo portii 



UlDimi 



Vx^ABLB FOOI>-Conttnn«i 

VEOETAHUES— CoUtlDliad. 



u<pa:d 

edible portiDD— 



Average 

dn«i, lu piirohuwd : 



Bat hie portion— 



Peu, grenn, cooked, u poroau 
Fefta, avgar. ereen, edible port: 
Cowpeaa, dried, as parobasedi 



a, gretn, ed itTn port lor 

ub of 2 aamples conUlned bd average of ChO 

t. Fiv6aamplBaconuin«d«naTBr»geof proteii , 

mUJned an avence of S.I protein (NxS. 

iplseonuiaed OaO-e.i, £,0 30.3. MgO 2.1 



2|g 



m 



ooDtained an Bveraga of protein (NxB.25) 1-3 and proterdBO-fl pei 
40na sample conUiaedCaO 8, KJi (3.2, MeO B.l, P,0( la.g, St* 
lOnsaampleoontained protein <ax8.2S) i.1, and proleida 4.8 p< 



K,0*fi.S, MgOO.8. F.O.G.S. aal 
'"•.2S> 1.1 and protoida 0.8 per c 
—b) and 2.S per oent proteldH. 
.•TBiHi P,0, 13.4 p«r o«nt. Fan 



r»,6 0.4, and Fe,0, 0.3 per oent. 



CAMUoal ooapMifiim o/^rmHom/oo^ ■Mtfriob— Couttnnad. 



rood maloriiJa, 



Fotalflen, ntir ar (nub ; a 



pgratcd, as parolui«d ; 



Potaloes, noaksd. boijed, lU porcbuad : b 



Totaton, oooked, ohipa, hi potobnied: 

lSaimamy/^V.V////^V.'.'.'.'."'.'.'.'.'. 

ATerage .. 



ooked. muhed, ■ 



MIdIm 



cbwed.. 



it, DDDked and prapared, m pnt- 

^bla portion — 

Miuimum 



ihle portion 



Aapnr 
Khnliarbid 



dittieponjaii— 



m.» 


::::::: 


80. • 


"(■')."«" 


E 


::::::: 


1.1 


;;;;;;: 


IT.l 
49.1 


(")M1 


a.1 





a.i 


.a 


2.« 


..." 


G.t) 


(•1-7 


2.« 

Is 


OJ."i' 


10.S 


liJ 



. _ _ _, „ inntof proteldnltn™! 

ity umplea oanWned on aTsimin of 0.8 per eant loiukt 
. ^Uiued an arerage ^ CaO t, XO SS.l, HgO 



a One MDipb 

acid, pectosa substaaioea, etfl. The ash of io . 
«.B, F^, 13.8, Na,0 4, ondSOia.Bpereent. 

bOaa BBmple ooatained sane auur 0.2, glueoae 0.3, and atanth 17 A par oenl. 

a Tbe edible portion o[ M aampTea oontaioeil aoBTsrageof sane angar 3.G and JmBrt ■dbm' 8.1 w 
cent. Two aamplee oontalned, in thaediblB portion, an average oC proton (HxtJS) 1.8 ana proMdi 

d^e edible portion of 1 aampt* oontalned tree aotd O.S, protein (NX8.3S) O.T, ud pntaidi <U par 

eoatalned an average of CaO O.t.'K^OaM.UrOtX 



( Tha aab of tbe edible portloD of 8 aaiaplea eoi 
PjP> ll.T, Safi ID.^ and FeJO, t).i per oent. Ona . 



mpla ooutatned protein (11x8.38) 9 ii 



Ck«afoaIo0mpot(tio»o/^M«riMM/M4nialcrfaI»— Continued. 




bThe edible po'rtli 



amples oonlajabd on Bversge of pnitoln (NxB.as) 0.6 and protolds fl.6 pee 

iMined UaO b.a. K,0 6S.I, MgO 3.1. and P,0„ S.I per cent. Six uiaptM 
.teln {Nxfl.l5> 0.8 and protelds D.S per cent. 

ortioD of * s&mples conUlned an sverue of OaO S.S, K,0 43, MgO 1.7, 
cdC. C>ae«aiapleiwaUliiedprgtelD(N>:C2S) 0.8 and proMdiO.z piroent- 



Ciflsloal DMtpoiiMon of A»erica» fooA HMterlab— Gontlnaed. 



Foud mitterlals. 


! 

r 

11 

SB 
2 
I 

J 

I 

19 


P.et 


i 

93: J 

83. a 

N7:8 

41.5 
BS.9 
US.l 

Si 

TTS 
4E.0 

B8.2 

i 

Si 
li 

M.B 

85.4 
87.8 

4J.3 
B3;i 


1 

2.n 

i.e 
.^ 

il 

.5 

J,:! 

J'* 

';i 
,:i 

.» 

4.1 

,:? 

1.1 

n 

1.2 

':.8 


0.2 

i 

Is 

.■5 

;i 

.S 

.8 

:i 
:5 

'b 

47.8 
iiO.B 

U.9 
21.0 


11. 

P.rf. 

'IS 

si 

1:1 

4.S 

,S:S 

».9 

ioIg 

i 

a.5 

14.1 
IBA 

■t:S 

IO.fi 

77.7 

!: 


H 


1 


w 


TioniBLB Food— Con tinned. 


P.H. 

I.« 

.4 

"(')'■ 8 
.7 


F.H. 
1.8 

-S 

i;2 

.B 

i:« 

£0 
1.1 

lis 

'.J 
'.& 

'.e 

1:1 

1.S 

1.7 

S.7 


"-Si 


gSS^^^fiy&'T".;::::::::::: 


« 




























.'■■8 

76 
OS 
86 

135 
ISO 










Oknt HDdTmatoBa, a* purcbD^ : d 
















'"'iS^mTm'-'"'""'*'^' 




M"lmiun 


« 














^^-Sr" 


!»£» 


































OiUinp, tomato, oa purchased : 
























^-^-^i-r-'-^^-—^-^ 


1.^ 




OUvi'Sp"""^ 


' 






Papers IpnpricaJ.green, dried, as piirahased. 


i.ffio 



Chemical eompMUto* ^ jMeriean food Maferiala—ContinneA. 



Pood nmWrialB. 


1 


1 


1 


1 


1 


1 


ill 


i 


I 

I 


YxarrAmx Tooo-Csmtiauei. 


t 

1 




lis 

W.6 
69.0 

If 

76.9 
M.3 

SI 

75.4 


.'6 
.1 

■.s 

1.0 

ii 

.-* 

l.S 


8,3 

10.3 

.'8 

.1 

:i 

;l 

1.0 


20.1 

8.8 

1S,4 

12,8 

16.3 

&:« 

19J9 
10.3 


P.ct. 

0.9 

'h'i'.o 
(')T.i' 
"{•)'h' 

■M 


7.4 






Coil. 












4!b 
.2 

'.a 

:l 

LI 
.4 

■•' 

■LO 




















Edible portion— 
















Apri«.tB:J 


11 








BttanaB,jalliiw:« 
Edible iwrtloa— 


S 



33a 














e 

It 


„ 










^'^Wo'Si^S'- 




M"'"""! 


430 






Cmnberrtea.M purnhased: 


sg 
















Plg», fresh, aa pure hBs^.nvB;^ A 


SBO 






25,0 








mh 






lo pnipailp 
I prMtieallj 



a Befase, atedi 

iqleotol 
thrown L,. -J,, 
flgwea for refi 

sThe edible nortlou of ) umple conUincd sInCDaa fl.4, cane annr 8, and staccb. aclda. etc.. 1. 
cent TbB edible portion oflaamploconUinedprotoInWXO.SBJoSeoclBroleidB 0.4 per cent. 

dTbe edible portion ufl sample contained ll.S per sent sugar. The M was not determined. 

(The edible portion of 1 sample oautaioed protein |K>^e.ZG| 1.4 and proteida 1.2 par cent. j.ub 
edible pottion of 1 sample contained 0.1 per ixal free add. 

/One aamplfl eontained protein (Nxe.25) 0.9 aud protelds D.T per cent. 

IfTbe ub of 1 sainpla conUtned CaO 4.2, KM S7.7, UeO &S. Ffi. 1S.1. Ka,0 e.S, and SO. G.8 pw 
oent. Tbeedible portion of lBamn1eaoDtaJiiedDratelo(KxB.S£l 1.1 and proteida D.4 per cent. Tbe 
edible portion of I aampte contained O.l per cent fr«e acid. Six aani plea oontHiocd an average of 11 per 

lined an average of CaO 2.4, E,0 5J.8, MgO S.6, FiO, 12.4, and SO, 3.» per 



of inedible materfala. aa aliln, seeds, et_., ,._, — , 

ranges and prunes, the amount rt^ecled in eatine la prMtieallj 

. refuse. Id others, as apples and peara, more or leas of tbe edible maferfaJ la ordinarily 
tbe skin and seeds and other Inedible portions. The edible material which ia thua 
and ahaald orooerl; be clasaed with the waste. Is here olaased with the refuse. Tbe 
ipreseni, as nearly as can be ascertained, tbe qnantltiea ordinarily 

1.3 p« 



Ck«Mfoal eompotWim of ^MrioM fMd Mal«rtel»-CoBtlin 



Vood material*. 


i 


1 


1 


1 


1 




■32 
1 

r 


i 


%. 


VBa«TABLK Food— Com InoBd. 
Eilllilfl portion— 


t 

4 




Puf. 

SB. 4 

Mail 

W.6 


P,et 
D.8 


.6 


1 

'11 


P.et 


p..t 


Oak 
















1 






'■&«■ 
"r(.ii 

mo' 


eg.s 

ss 

»; 

73.8 

SI 

g9.3 
JM 
1*.6 

it 

8B.a 

Sl^ 
4S.3 
S5.4 


:l 
:! 

.B 

i 

.« 

i 
:! 

1-0 

I.S 
2.1 
1.1 

lis 


'a 

\ 

'.1 




it 

It 
is 

:l 

:« 

:? 

.8 

la 








jf^sIiES". 




5t'l;l^;Si'. ::::::::: :::::::::::::::::: 
















Eilible portlon- 


2 

! 




Ma.lmuni 

A.if:;;:iXi";:;::::::::::::;::;:;::::: 


s 


Edible iKirtion— 










^:S:| !''..'-.' 










■ 


B.T 

SI 

1S.S 

11.7 
13.8 
18. S 

IM.» 

4.1 

12.3 


1.S 
.7 




^'"KdibV-.nloE .v™« 








P™icBran=l«., BdiblB i.;^OD : i 


1 

< 

1 












Edible poitlOD.aTenge _. 


'^ 


^^^^^^'^^■^-■^<'-- 












KMpb^ro^JQlM.^lbieViruii. _. 

*'"^''^£i'Jr- 


M 










ABporch^w.) 





aTbeuhof 2iwiipl»«nitiilned>oaTenEeaf 0aO2»AK^4e.3. MkO 4.4, P(0> 11.1, u>d 80)2.8 
pit cent. Two BBmplea oODtalned >n BTsnge or proUln (IIx6.2G) a.Haiid proteld* OJIparMnt. 

A SugBT S.3, dtrlo add T.5 per cent. 
d Vat Tint ilnlATmlafd. 

bained >d BveraKe or CsO Z2.T. E,0 4B.>, UgO E.4. F,0| 1S.4, u 



/CoDtalDed gli 

SCoulalDodpn.— . 
ThH «dible portii 



Fat dstennlned In S aampli 
an Average of & per cent flufci 
iple cont^ned protein (NX I 



If tbege utnmed to be an aven^. Bight umijaa 
roCeida 0.3 par sent. 






._. ,._ Teraffeof glucen 11. of caoOBD^rO.T peroODt. 

f Theaab of the edible portloa of 3 samplea conlalned an avenge of CaO 4.T, KiOa.B, UgO kl, 
PjO( 14.1, and SO) 3.T per sent. Edible portion of 20 umplea conUlned an average of ig.l per eaat 
angar. Fat was Dot delermlued. 

f Fat not detenalned. 

I Probably eweetened. 

-nFour aamplea eontaloed aa average of protaia (Nxa.SS) O.T and prolaida D.S per oent, ITIftw 
VUtm ""V'"^ ao gveage of f Idoou B.B and try aold, uLoolaUA *■ mtUa vA&, lAon oaU. 



Chemical eompoHiUxt of Amerioan food ■uiKrIali— Continiwd. 



Food materlulB. 



Troitabue Food— ContlBned. 
wiima, BiBSiEB, ETC, raiBH— Minttnnod. 



^Pp^,aflpiirDbuedt< 

ilaiimum;;.'.'"!!;; 



-*I»rlPota. US porohued: d 

UiDimum 

Muimnra 

°"SIS;"'^' 

-i^u^imV".'.'.'.'.'.'.'.'.'.'. 

^"t^TTAniA^VAXilb, aa purcbuK 
MiQlmam 



le portinn— 

AveraRB ... 
Aepnrchaaed .. 



Maiimnm.. 



Aapnrrhaaed"!"'""!] 
Kaaptwrrle^, aft parohued--. 



Apples, crab, aa parobnaed . _ . 

Apple BODoe. as parchaaed 

Aprtcota.Ba pnrcluuMd 

Aprieot Bancs, aa pnrchaaad. . . 



.lis 



u SS.8 of tiie vbole, (he palp S.t>, the saeds 2.' 
-'--~i,tainedpTOteliiJiJxa55- -"--"--■ 

, 1 1 per oant fn . , 

dOtn aample amtUlned 1^ ptr esnt Ave add twlcalatod m aalphnria add. 
(One Bwnple eontatusd 0.4 par cant free acid tuUanUtod aa anlphnrla wid. 
/ConUlsed 0.8 par oent frae arid caleolatad aa aulphmlo add and 1.9 per e> 
VTbenereentaca of ftit glTeo ia eTldeBtly too Ugh. 

kTwelVeaampleaODataliMdaaaTaraBe«faag>tS.4Bikd free add OJ par een 
aold. fatnotdetaimliwd. 






Ckmtieale»niiioiilion<ffAiiterioanfi>odmateriaU — Contluaed. 



Food materUls. 






B Food— CoDtlDD 



GherrleB, aa parohaaed . . . , _ 

Cborrv Jolly; 

l8t qaallty, as porchaBsd. . . 

2d quality, aspurchaaod ... 



anao psel; 



ilj.upnrcbaaeda 



Pears, Bspurcbaaed: 



TooiatD preaervos, as purobaeed 



Mnilmam... 
B parohjtaed . . . 



BaitenuM Uuglant ci 
£dible portloQ .... 
Aa purchased 

Oheetnnta, Iteab : e 
Bdiblfl porllop^ 



MIolipnm.. 
Maxlmuin.. 
ATflrage... 

Bdib.. , 

Ab panbaaed . . 



Aspurobased 

Id ible portion ...^...-- 

-IB poTobaaod 

CooDaaut wEtbont milk, aHpnrohaaed...,. 

CoooHout milk. M parobitMd 

Coooanut, prepared, aa parchiued: 

uaIimam'.'^'/"/^v//^v^'^"y.'.'.'.'.'.'. 

aFlttieen aamples of marmalade oonUli 
glncDsa 14.2, ocliTo.S. and u^delendioed S.I 

b Fresb sliaonda conlala fnim 10 to 4:! pei 
18.3, Na^l.B.K,011, MnO.o.S, P8,0,+Ai 

cTbeaabof 2 Bamplea contained an aTorase of 

-aas-is^' «» w Sift .i -.it. ..: 



wntor sag. angar 82.8, Invert angar B2.8, 
le eah of (bo kernel eontalna CaO li.5, UgO 



Ck«Mt(iaI eottpottUoH ofAmatioattfooA wtatertaU — ContinneS. 



Food materlala. 



Edlblnpmiion... 



B As pnrchued 

P»DutWl6r,ii8par. 
■'^--lains.pollBhHl; 

^epans, nDm-lishodV 
Edible THclIuo — 



Pi gnolias, edible portion 

Edible portion 

PiiSon (KniM edulfa)— 

BdJbiB portion . 









aiPinu. 



parchased — 



Edible par 

PiBtacbtoa. 

Fi ret null tity, Hbelled. aiibia portion ... 
SrCDCcl qiialUY' shelled, edible partlon . 



cXbra 

LspDrGbaMd 

ants, CaKfOfDla, blsok: 
fdible portion— 






CJliocoUle, SB pnrohaud : 



Aval 






Cocoa, lis pufciiBBed! 

Mioimuio 

M»mmnm 

Cereal ™ff™"infuVlon"('l"pii'rV 

reast, lonipnaaed, as pnrcbaBW 



salt. 



Ill 



3,170 

l.BGO 

S,30S 



3,070 
a. 110 

a,iui 



2,730 
Z.D8S 
9,SM 

3,235 



B, Fe,Ot+Al,0| 3.2, P,0, G7.8, 60i 1-8, SIC, 



0.7, and CI 0.7 pec ocot. 

a Tbe average of dve anal;«aa of eeiMd ooRm grain lit Water 0.2, protein 13.3, Ikt 1.4, 
dralea 72.0, and ash 1.5 pec cent. Onlv a portion ot tbe nnlrlenta, howerertimMr '-*' "-' 

The average In the toble rei — '' '-' ■' --"— - - — ' ----- •-- 

ikf genuine oollee and of teB i 



Ci«MlM) oonjwdlfoit of Amerlea»food matcHoI*— Contliiaed. 



Food malerialB. 



1TNCi.AsBir[KD Food MATEituLs. 



Is. 



BoBf Hmp, upnrctuiBfldj 

Minimom 

Maifmum 

XsBD Boup, u paiobitftBd 

Chioken Boap, u pnrchued 

CUra ofaawder, aa pnr«hiiaed : 

ICeat iitev« nH panibABed : 

Minimnm 

Sovpi. eantui. 

AAparftjriu»Groiunar,A4punibucd^,-- - 

SooUlaa, at purahsaed : 

Mlnimmo 

-Celery, oream of, mparchoHed ,. 

Chickiui ffomba. ob pnroliteed: 

UlQimum 

ATeiagB..l'".lI!;'"i;".'."i;"*'*'."!I" 
Ohiakon aoap, H pnrehased : 

Minimum 

AveraEe.. ,-',..._.. --.-.-- 

ConaonmiA, u parobued 

Craain, cam af, w purohated 

irnlienDe.aBpiiFchaBod...._. 

Hook turtle, u pnrcLBsedi 

Minimum— 

Maiimua 

Htilligatairiiy. aa pin'oliased : 

IflnlmDra 

Uaslmum 

Ararejre 

OiUil: 

£dib1e portion — 

MKiniuin!""!i!!i;!!iiiiii;^ii;ii;! 

Aipurofwsad. '.'".'.'"""";".";",";"." 
Pe« BODD, aa purchaied: 

MlBimoni 

Feft, cnsm of green, wi parchued 

ToDiatu gnap, bs pdrcbued ; 

Minimum 

Maiimum 

VegelaEJe, aa'purcbaiwd 

H>ah,aBparchaacd ^ 

" InfiiDtB Bod iDEBlidB' foode," HB pniBhiued : a 

Minimum -- '.....,..... 

MBilmnm 

Average 

_aTUsliielndM ^ted^mOk, infanta^ fooJa. and alniilar pieparatiaiu wMoli ore aold waba Tulani 



77 



aMnHeal OMtpoiUtm ^ Amarieam food malaria h CoatJxmeA. 





1 

• 


1 


1 


Pmteln. 


i 


Jl 


•2 


;■ 




4 


!^ 


i 
1^ 


AHIMAL AND VEOBT*BL»— wmfd. 




}•.<*. 


P.ct. 

Ij 

as 


e.i 

S.S 
4.8 


p.-ti. 


F.ei. 
i.3 

B.4 


BS.7 

ooi* 

34.1 
M.1 

S4.S 
3J.1 


p. of. 

Is 


Ctab. 












' 




















i;<w 


' *" 



INDEX. 



Page. 

AOOTDB 74 

Alewife 45 

Almonds 74 

American pale cheese 54 

redcheese 54 

Apple pie 64 

sauce.canned 73 

tapioca pudding 64 

Apples 71 

dried 73 

Apricot sance, canned 73 

Apricots 71 

canned 73 

dried 73 

Aries sausage 43 

Arrowroot 64 

Artichokes 65 

canned 69 

Asparagus 65 

canned 69 

cooked 65 

soup, canned 76 

fiaoon. soooked 42 

Baked beans, canned 69 

sirloin steak 29 

Baker's cake 62 

Bananas 71 

Barley, granulated 56 

meal and flour 56 

pearled 56 

BaaSfbhick 45 

red 45 

sea 45 

striped 46 

Bean soup 76 

Beans 65,69,70 

Beechnuts 74 

Beef, boiled 29 

brains 28 

brisket 19 

corned 30 

canned a 29,30 

ohudk 19,20 

ribs 19,20 

cooked 29 

corned 30 

and pickled 30 

crossribs 24 

dried, salted, and smoked 31 

fat 28 

flank 20,21 

ooros^ r • 80 



Page. 

Beef, fore quarter 27 

shank 25,26 

fresh 19-29 

heart 28 

hind quarter 27,28 

shank 26 

juice 55 

kidney 28 

liver 28 

loin 21,22 

trimmings 22 

luncheon 29 

lungs 29 

marrow...' 29 

mess 30 

navel 22 

neck 22 

plate 22.23 

corned 30 

porterhouse steak 21 

pressed 29 

rib rolls 23,24 

trimmings 24 

ribs 23 

roast 29 

round 24,25 

rump 25 

corned 30 

sandwich meat 29 

scraps, cooked 29 

shoulder 27 

and clod 26,27 

sides 28 

sirloin butt 21 

steak 21 

socket 27 

soup 76 

stock 28 

spiced — 30 

sweetbreads 29 

canned 29 

suet 29 

tenderloin 22 

broiled 29 

topof sirloin 22 

tongue 29 

canned 30 

pickled 30 

Beet greens, cooked 66 

BeeU 65 

oooked 65 

Berries 71-74 

79 



Blotea 71 

BIscnIt «l,«a 

BluklMH « 

fiUckberries Tl 

BUakflah « 

Klaebenies, canned 74 

BlooBth « 

cooked M 

Boan' bnlDB, canned 43 

headi, canned 4B 

Boiled beef 29 

canned 29 

pototoee K 

smoked ham 41 

Bologna Bftuuge 43 

Boneleaa faatd ,...._.,.......,.......... 41 

Hitcod 61 

Boeton orackera 61 

BoadoncbesK M 

Bouillon 78 

Bndii«,1wor. 28 

boars', oanned.... 43 

Braallnata 74 

Bread 1»-«1 

Bieakfast foods St 

Brisket, beef. 19,»l 

Biolled lamb obopa 14 

Spaoiah raackerel SO 

tenderkilD steak 20 

Brook tront t> 

oanned S2 

Bmssels epcimts. -canned TO 

Brown bread 68 

Bnokwheat brina and fcroata - - 56 

Sonr M 

sslf-ralslag M 

- 4« 

«0 

64 

n es 

kers 63 

IB bread 61 

Bnttor-flah M 

Bnttwmllk 
Bnttemnta 
Cabbage .. 

•P 

Cake 

CslTvfoot Jelly 

CallfOmUSat 

wiu 

Candy «1 

Canned and prei ' ' ~ 
apple u 

apricot saaoe 73 

aprioota 73 

arttchokea 68 





f* 














Cake 


62, «S 
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Page. 

Ouinedpork ...^ 42,43 

sMiaage 44 

poultry and i^ame 44 

prone saace. 74 

pmnpUne 70 

quail 44 

roast beef 29 

plorer 44 

round clams 53 

nunp steak 29 

salmon 51 

salt mackerel 51 

sardines 51 

sausage 43, 44 

shrimp 53 

smoked haddock 51 

soups 76 

squash 70 

stewed kidneys 29 

strawberries 74 

string beans 69 

succotash 70 

sweet x)otatoe8 70 

tomato soup 76 

tomatoes 70 

tongue, mutton 37 

tripe 30 

turkey sandwich 44 

tunny 52 

vegetable sonp 76 

vegetables 69, 70 

wax beans 69 

Capon, cooked 44 

withstufBng 44 

Caramels 64 

Carcots 66 

cooked 66 

Cassava bread 59 

Catfish 46 

Cauliflower 66 

Celery 66 

soup, canned 76 

Cereal cofftee 75 

Cerealine 56 

Cheddar cheese 54 

Cheese, American pale 54 

red 54 

Bondon 54 

California flat 54 

Cheddar 54 

Cheshire 54 

cottage 54 

cream 54 

Dutch 54 

Fromagede Brie 54 

full-cream 54 

imitation full*cream 54 

old English 54 

Limbnrger 54 

Nenchatel ■ 54 

pineapple 55 

Roquefort 55 

skim-milk 55 

Swiss 55 

whole-milk 54 

26947 -No. 28—06 6 



Page. 

Cheshire cheese. 54 

Cherries 71 

oanned 74 

Cherry jelly 74 

Chestnuts 74 

dried 74 

Chicken broilem * 44 

fricasseed 44 

gizzard 41 

gumbo.canned 71 

heart 44 

liver 44 

sandwich 77 

canned 44 

soup 76 

canned 76 

Chili-con-came 29 

Chili pepx>er8 71 

Chocolate 75 

creams 64 

layer cake 62 

Chuck, beef 19,20 

mutton 35 

ribs and shoulder, pork 37 

veal 81 

Cinnamon buns 60 

Cisooe 46 

Citron, dried 73 

Clam chowder 76 

Clams, long, canned 53 

in shell 52 

round, canned 53 

in shell 52 

Cocoa 75 

Coc^annt, prepared 74 

Cocoanuts 74 

Cod, dressed 46 

salt 50 

boneless 51 

steak 46 

whole 46 

' Coffee cake 62 

Collards 66 

Collops, canned 29 

Condensed milk 55 

Condiments 70, 71 

Con 3omm6, canned 76 

Cooked asparagus 65 

beef 29 

beetgreens 66 

beets 65 

bluefish 50 

cai>on 44 

carrots 66 

fish 50 

green peas 67 

hominy 56 

lamb 34 

mutton 37 

onions 67 

pork steak 42 

poultry and game 44 

round steak 29 

spinach 69 

string beans 65 



82 



Page. 

Cooked sweet potatoes 88 

Cookies 63 

Com and tomatoes, canned 70 

bread 60 

flour 66 

meal, jp:nnalar 56 

unbolted 56 

preparations 56 

Corned beef, brisket 30 

canned 29 

flank 30 

plate 30 

rump 30 

mutton, canned 37 

Cornstarch — 64 

Cottage cheese 54 

Cottolene 55 

Cowpeas, dried : 67 

green 67 

Crabapples, canned 73 

Crabs, canned 53 

hardshell 52 

Cracked wheat 59 

Cracker meal 62 

Crackers 61,62 

Cranberries 71 

Crayfish 52 

Cream 55 

candy 64 

cheese 54 

crackers 62 

of pea soup, canned 76 

pie 64 

white bread 61 

Croesribs, beef 24 

Cucumber pickles 71 

Cucumbers 66 

Cupcake 62 

Currant buns 60 

Currants : 71 

dried 73 

Cusk 46 

Custard pie 64 

Dairy products 54,55 

Dandelion greens 66 

Dates, dried 73 

Deviled ham, canned 43 

Doughnuts 63 

Dried apples 73 

apricots 73 

beans 65 

beef, canned 29 

chestnuts 74 

citron 73 

cowpeas 67 

currants 73 

dates 73 

figs 73 

ground grapes 73 

lentils 67 

pears 78 

peas 67 

prunes 73 

raspberries 73 

storgeon 51 



Page. 

Dried tomatoes 09 

Drop cake 63 

Dutch cheese 54 

Eels, salt-water 46,47 

Egg crackers 62 

sandwich 77 

Eggplant 66 

Eggs, cooked 53,54 

uncooked 53 

Evaporated horse-radish 70 

potatoes 68 

Farina 56,59 

Fig biscuits 63 

Fig8,cauned 74 

dried 73 

fresh : 71 

Fish, cooked 50 

fresh 45-50 

preserved and canned 50-52 

Filberts 75 

Flaked rice 57 

wheat 59 

Flank, beef 20,21,30 

mutton 35 

pork 37 

veal 31 

Flatbread 62 

Flat) cheese, Califomia 54 

Flounder 47 

Flour 56-58 

Forequarter, beef 27 

lamb 34 

mutton 36 

veal 33 

Fore shank, beef 29,26 

veal 33 

Fowls 4* 

Frankfort sausage 43 

French rolls 60 

Fricasseed chicken 44 

Fried bam, smoked 41 

Frijoles 65 

Frogs* legs 52 

Fromage de Brie 54 

Frosted cake 63 

Fruitcake 63 

Fruits 71-73 

Full-cream cheese 54 

Gelatin 65 

Qingerbread 63 

Qingersnaps 63 

Gizzard, chicken •. 44 

goose 44 

turkey 44 

Gluten bread 60 

wheat flour 57 

Goose gizzard 44 

liver 44 

young 44 

Graham bread 60 

crackers 62 

flour 57 

Granular com meal 56 

Granulated barley 56 

sugar 6f 



Gnpatatto'. - H 

gitniiid and dried ........_..... 73 

Qiecm beans, eauiied BV 

canned It 

turtle 58' 

■onp, canned 76 

Haddock « 

canned, Bmoked 51 

smoked Bl 

H^e 47 

Halibut, smoked M 

Hun, boiled, smoked 41 

bonelsHB, rav,_, , .,-, 41 

cooked, luncheon 41 

deviled, cuidhI 43 

M, 40 

&eab 38 

fried, smoked .'. 41 

salad 77 

skin 41 

Hatdsbell crabs Sa 

HartcotB flageolets, canned 89 

ponachee, canned 09 

verts, cajm«d «9 

Hash 78 

Head-cheese 38 

Heart beef 28 

chicken 44 

miitlon 37 

veal 34 

Hens' eggi. cooked S3.54 

uncooked G3 

Herrinc - 47 

BiEoked.. 51 

lamb 31 

mutton 88,87 

veal sa 

shank, heef SB 

veal 38 

Holsleiuer sauaage 48 

Homemade Liecult 80 

white bread 81 

Hominy 58 

cooked 58 

Honej 81 

HorBE-.fldish 70 

Hot cross hnna 88 

Huctlehtrries ...,..,.. 71 

Imitation fnll-cr««m cheese 54 

old Bngliah ohees* 51 

Indian -meal pudding. , 04 

Infarls" foods 78 

9i ngl a fs, sturgeon Bj 

In ralids' foods. 78 

JcllT. caira-foot S5 

cherry 74 

Julienne Boop, canned 78 



JmnUe* , U 

Eidne; beans, canned TO 

fiit,mntt*io 87 

Eldiwye.beer Ig 

mutton If 

pMk .1. 40 

steved,canDed 20 

EJugfiah 4T 

Kohlrabi go 

Lady ^gers..-.,; .._. .-,-.■,,,... OS 

Lamb.breaat 34 

"inned 36 

chopa,bniilod '. 84 

cooked 34 

fore quarter 34 

hind leg 34 

quarter 34 

leg 3t 

shoulder 34 

tongne, canned 35 

canned 51 

Lanl,reflned 58 

unrefined 5S 

L^er cake, ehocotace 02 

Leeks 07 

Leg. Iamb U 

veal 31,38 

Lemon Juice 73 

pie 84 

Lemons 71 

Lettuce 71 

Lichinnts 75 

canned 89 

dried 85 

Limhurger cheese Si 

Liver, beef a 

chicken ; 44 

gooae 44 

mutton 37 

pork 40 

veal 34 

Lobster 53 

canned 58 

Loin, beef. 21.M 

lamb 31 

fat-ftrc 30 

lriinining9,hcof 32 

veal. 83 

ivltli kidney 33 

Lnnobeon beef, canned 23 

ham, cooked 41 

Lungs, beef 29 

mutton 37 
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Paga 

Lnngs, veal 34 

Lyons sausage 43 

Macaroni 59 

Macaroons 03 

Maoedoine, canned 70 

Mackerel 47 

salt 51 

canned in oil 51 

Spanish 49 

broiled 50 

Malted unts 75 

Manioca 64 

Maple sirup 65 

sugar 65 

Marmalade, orange 74 

Marrow, beef 29 

pork 40 

Marshmallows 64 

Maryland biscuit 60 

Mashed potatoes 68 

Meals 66,57 

Meatstew 76 

Mesquite beans 65 

Mess beef, salted 30 

Minogy, pickled 51 

Milk, condensed 55 

skimmed 55 

whole 55 

Milk white bread 61 

Mincemeat 76 

pie 64 

Mock turtle soup, canned 76 

Molasses, cane 64 

cookies 63 

Mullet 47 

Mulligatawny, canned 76 

Mushrooms 67 

Muskellnnfice 47 

Muskmelons 72 

Mussels in shell 53 

Mutton, canned 37 

chack 34,85 

cooked 37 

flank 35 

fore quarter 36 

heart 37 

hindqoarter 36 

kidney 37 

fat 37 

leg 35 

liver 37 

loin 36 

fat, free 36 

lungs 37 

neck 36 

organs 37 

roast, leg ^ 37 

shoulder 36 

side 37 

tongue, canned 37 

Kavel,beef 22 

Keck, beef 22 

lamb 34 

mutton 36 

veal 82 



Page. 

Nectarines 72 

Nenchatel cheese 54 

Kew England white bread 61 

Noodles 59 

Nuts 74,75 

Oatmeal 56 

crackers 62 

gruel 57 

water 67 

Oats, rolled 57 

Okra 67 

and tomatoes, canned 70 

canned 70 

Oleomargarine 55 

Olives, green 70 

ripe 70 

Onions, cooked 67 

fresh 67 

Orange marmalade 74 

Oranges 72 

Ox cheek, canned.: 29 

palates, canned 29 

tails, canned 30 

I Oxtail soup, canned 76 

Oyster crackers 62 

solids 53 

Oysters, canned 53 

in shell 53 

Pale cheese, American 64 

Parched and toasted wheat 59 

com 56 

Parsnips 67 

Pea soup, canned 76 

Peaches, canned 74 

fresh 72 

Peanut butter 75 

Peanuts 75 

Pearled barley 56 

Pears 72 

canned 74 

dried -• 73 

Peas, canned 70 

dried 67 

green 67 

Pecans 75 

Peppers, green, dry 70 

Perch, pike 48 

white 47,48 

yellow 48 

Persimmons 72 

Pickerel, pike 48 

Pickled minogy, canned 51 

pigs* feet 42 

tongues 41,42 

* tripe 30 

Pickles 70,71 

Pies 64 

Pigs' feet , 40 

pickled 42 

tails 40 

tongues, pickled 41, 42 

Pike, gray 48 

perch 48 

pickerel 48 

Pilchard, canned in tomatoes 51 

Pilot bread 68 
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Page. 

Fiiieapple cheeee 55 

Pineapples 72 

canned 74 

Pinennts 75 

Pistachios .". 75 

Plainrolls 60 

Plate, beef 22,23 

corned 30 

Plover, canned roast 44 

Plums 72 

Pollock 48 

Pomegranates *.. 72 

Pompano 48 

Pop com 56 

Porgy 48 

Pork, back fat 39 

belly fat 39 

brains 40 

canned 42,43 

chops 38 

chnck ribs and shoulder 87 

clear backs 39 

bellies 39 

dry salted backs 42 ' 

bellies 42 

fat, salt 42 

flank 37 

ham, fat 40 

head 38 

heart 40 

kidney 40 

jowl 40 

lean ends, salt 42 

liver 40 

lungs 40 

marrow 40 

middle cuts 39 

organs 40 

pickled 41,42 

ribs, cooked 42 

sausage 43 

shoulder 39 

smoked 41 

side 39 

skin 40 

steak, cooked 42 

tenderloin 39 

trimmings 40 

Porterliouse steak 21 

Potatochips 68 

Potatoes 68 

Poultry and game 44 

canned 44 

cooked 44 

Powdered sugar 65 

Preserves 73,74 

Pressed beef 29 

Pretzels 62 

Prune sauce, canned 74 

Prunes 72 

dried 73 

Puddings 64 

Pumpkins 68 

canned ..-.-. 70 

Quail, canned 44 



Quaker white bread 61 

Badishes 68 

Raisin pie 64 

Baisins 78 

Baspberries 72 

dried 73 

Raspberry juice 72 

Red bass 45 

cheese, American 54 

grouper 48 

snapper 48 

Rhubarb 68 

Rib rolls, beef 23,24 

trimmings, beef. 24 

Ribs, beef 23 

pork, cooked 42 

veal 32,33 

Rice 67 

boiled 57 

custard 64 

flaked 57 

flour 67 

Roast beef 29 

canned 29 

leg of lamb ^ 34 

mutton 87 

turkey 44 

Roe shad 49 

Rolled oats 57 

Rolls 60 

Roquefort cheese : 55 

Round steak, cooked 29 

Rump, beef, corned 80 

steak, canned 29 

veal 83 

Ruta-bagas 68 

Rye and wheat bread 60 

bread 60 

black 60 

whole 60 

flour 57 

meal * 57 

Sago 64 

Salmi sausage 43 

Salmon 48,49 

California 49 

canned 51 

landlocked 49 

trout 50 

Salt cod 50 

boneless 61 

mackerel 51 

canned 51 

mess beef 30 

pork, clear fat 42 

lean ends 42 

Saltines 62 

Salt-water eels 46,47 

Sandwich meat, beef 29 

Sardines, canned 51 

Sauerkraut 69 

Sausage 43 

Aries 43 

banquet 43 

beef, canned 43 
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